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''Automation”’ 


in Dressed Hogs... 


ONE CALL TO BUSSE BROKERAGE 


“fand you are automatically connected to the nation’s buyers and sellers of Dressed Hogs! 


Why call Busse? Saale 


ie i BY. a EGE 
To be sure you are making the . 


best Dressed Hog arrangements possible. Se 
Because we offer the only 2 a ™ 
complete nation-wide Dressed Hog Coverage. 
Because we are the only brokers Biv Of 
handling Dressed Hogs exclusively. Tene ee 
Because we offer the only al uous 
complete accurate market appraisal. Lone snes eS caledle 

Because we always have dependable 

year-around Sellers and Buyers. 
To avail yourselves of all these 


and many other advantages! 
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THE MOST COMPLETE LINE 






STANDARD AND VACUUM MIXERS 


The shape and arrangement of paddles in a Buffalo mixer 
assures that the meat, cure and i will mix uniformly. 
A better sausage results. The Buffalo vacuum mixer elimi- 
nates air, puts 20% more meat in every casing, increases 
yield and gives better curing qualities. 





@ “Leak-Proot" 
Stuffers 





JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


Buffalo offers you the 
greatest selection of sausage 
machinery. That's why 
Buffalo’s representatives can 
...and do...tecommend the 
best type and size of machine 
for your. specific need. 


@ “Direct Cutting" Converters 


@ “Cool Cutting" Grinders 
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Highest Reputation 
4 Most Complete Line 
Best Service 
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Sales and Service Offices in Principal Cities 
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We broke these truck axles 


in the lab... 





: 
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to save you the BIG money ! 


Pictured above is a group of once fine and costly 
INTERNATIONAL axle shafts that have been purposely twisted 
and broken. This is done to make sure your INTERNATIONAL 
rear axle will last longer and save you the BIG money— 

the over-the-years operation and maintenance money. 

This rigorous axle-twist test is but one of many operations 
in the chain of INTERNATIONAL engineering that makes 
INTERNATIONALS all-truck. There are no passenger car 
compromises anywhere in INTERNATIONAL design, no passenger 
car engines or components asked to do a truck job. 

And beyond this big plus of all-truck design, INTERNATIONAL 
gives you functional, practical, money-saving styling — 

extra comfortable driver-saving cabs—every modern 

driving feature. 


If you use a truck to make money, see your INTERNATIONAL 
Dealer or Branch and start saving the BIG money! 


INTERNATIONAL HARVESTER COMPANY + CHICAGO 


INTERNATIONAL 
TRUCKS 
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In the INTERNATIONAL Engineering Laboratory, axle shafts 
are tested by twisting them back and forth — hundreds of times —at 
stress points far beyond those of any normal truck operation. Axle 
shafts are approved for manufacture only when they withstand a 
prescribed high number of twists. Production line axle shafts must 
conform to the quality standards set up by this rigid test. 
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Model R-195 ROADLINER,® GCW 50,000 Ibs. In the world’s 
most complete truck line there are models exactly right for every 


highway hauling job. Conventional and COE, 4- and 6-wheel ROAD- 
LINER models, 29,000 Ibs. to 76,800 Ibs. GCW. 


All-Truck Built to 


save you the BIG money? 


Motor Trucks * Crawler Tractors * Industrial Power 
® McCormick® Farm Equipment and Farmall® Tractors 
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SPISORAMA 


PEPPER 


Like any foundation, a basic seasoning 
such as pepper must be a skillful composite 
of the finest materials and artistic crafts- 
manship. SPISORAMA dry soluble PEPPER 
is @ premium product, made from pure 
oleoresin black pepper decolorized and 
standardized at a level of ultimate quality. 
All the bite, all the time-honored flavor of 
the world’s finest Black Pepper are cap- 
tured in this product, and made instantly 
available for maximum utilization in dry 
soluble form. Absolute freedom from speck- 
ing is guaranteed, as are maximum purity, 
potency and predictability. Exacting stand- 
ards of manufacture, and the use of all 
stainless steel equipment are our own best 
assets and our safeguards to you. Trial 
quantities on request. 


ESTABLISHED 1798 


 eammemae 





Our 157th year of service 


DODGE & OLCOTT, INC. 
180 Varick Street, New York 14, N. Y. 
Sales Offices in Principal Cities 


ESSENTIAL OILS * AROMATIC CHEMICALS + PERFUME BASES 


FLAVOR BASES:DRY SOLUBLE SEASONINGS 
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We Meet the Press 


We have occasion to see each year sev- 
eral hundred short and long newspaper ar- 
ticles about various meat packing companies, 
their plants or their activities. It is obvious 
that many of these stories have a friendly 
intent insofar as the packing company is 
concerned, even though they are written pri- 
marily to inform the newspapers’ readers. A 
good proportion of these latter articles con- 
tain information which must have had one 
or more packer officials as its source. 

However, almost invariably these news 
stories contain some errors of fact or items 
of misinformation or misinterpretation. At 
best the errors may be merely ludicrous and 
apparent only to the informed; at the worst 
they may be harmful in alienating one seg- 
ment of the public from the packer or his 
products. For example, no one may be hurt 
because a reporter thought a packer told him 
that smokehouses are used for curing hams; 
a good many people may be hurt if a re- 
porter gets the impression that sausage is 
made from “leftovers.” 

In many cases the mistakes of fact or in- 
terpretation we have noticed must have had 
their origin in the carelessness or excessive 
haste of the information-giver — a packer of- 
ficial. Had he given a little more help to the 
reporter, and a little more thought to how 
his statements might be confused and unin- 
tentionally misinterpreted in reporting, his 
company might have been spared embarrass- 
ment or harm. 

Packers should cultivate good relations 
with the press. In doing so, however, they 
should realize that reporters and editors are 
well-informed on many subjects, -but that 
their knowledge of meat packing may con- 
sist only of: “Livestock goes into the plant 
and meat comes out.” All too frequently the 
press has little conception of the tasks per- 
formed and the relationship of producers, 
packers, sausage manufacturers, retailers, etc. 

Your press relations deserve careful fore- 
thought. An accurate, friendly article on your 
activities is worthwhile; an inaccurate story 
may be dangerous or embarrassing. 


News and Views 





"Feverish Activity” in connection with annual meeting plans 


was reported from NIMPA’s Washington headquarters this week 
as advance registrations and hotel reservations continued to 
indicate unprecedented attendance at the May 12-15 conven- 
tion in the Palmer House, Chicago. All exhibit booths have 
been sold, and the latest in packinghouse equipment and sup- 
plies will be available for inspection beginning on Saturday 
afternoon, May 12, Among outstanding speakers who will ad- 
dress various sessions is Michael J. Bernstein, minority counsel 
of the Senate Committee on Labor and Public Welfare. He 
will appear at the Saturday afternoon workshop clinic on in- 
dustrial relations, speaking on recent developments in labor 
relations. Bernstein will touch upon the political effects of the 
AFL-CIO merger and make predictions as to the course of 
labor legislation in the immediate future. The complete pro- 
gram for the annual meeting, which is open both to NIMPA 
members and non-members, will appear in THE NATIONAL Pro- 
VISIONER Of May 5. 


In A Final attempt to obtain a reversal of the ruling that packer 


livestock buyers at posted stockyards must register as dealers, 
a petition for a writ of certiorari has been filed with the U. S. 
Supreme Court in the case of Amshoff v, U. S. The petition 
asks the High Court to review the decision handed down last 
December by the U. S. Court of Appeals for the Seventh Circuit 
that the Secretary of Agriculture has the right to reverse an 
administrative policy in effect for some 20 years and require 
the registration of packer buyers as dealers under the Packers 
and Stockyards Act. The Circuit Court denied a petition for a 
rehearing. Petitioners are a group of packers at the Chicago 
Union Stockyards and individuals employed by them in the pur- 
chase of livestock. The packer buyers have registered “under 
protest” since the regulation went into effect in September, 1954. 


The Soil Bank requested by President Eisenhower was very 


much a live issue this week, with both parties maneuvering 
for positions that would reflect to their credit in the farm 
states in the November elections. Chairman Cooley (D-N.C.) of 
the House Agriculture Committee, who last week said the 
proposal was a “dead duck,” introduced legislation authoriz- 
ing most of the soil bank but not providing the feature that 
would permit the USDA to pay farmers in advance for their 
future participation. Republicans insisted that advance payment 
of benefits is necessary to give farmers immediate relief. The 
House Appropriations Committee has approved a separate bill 
giving the USDA $1,200,000,000 to use on a soil bank plan 
during the remainder of this calendar year. 


Dad's Dish will be a juicy steak or savory roast on Father’s Day, 


June 17, according to plans of the American National Cow- 
Belles, affiliate of the American National Cattlemen’s Associa- 
tion. The group is intensifying its efforts to make beef tradi- 
tional for Father's Day. In their initial campaign last year, 
the CowBelles obtained wide support, including that of Presi- 
dent Eisenhower. Twenty governors and hundreds of mayors 
and county officials formally proclaimed beef as the traditional 
Father’s Day dish. 


Congress Should do something to prevent hams from Com- 
munist Poland from entering the United States and competing 
with American pork products now in surplus, Rep. Scrivner 
(R-Kan.) told the House recently. Sandwiches made with Red 
ham “are unpalatable and leave a bitter taste in the mouth,” 
he said, urging Congress to pass legislation barring the Polish 
product from this country. 











SMOKER SETS hardwood log into generator for day's 


production, then pushes control button to start cycle. 


MOKE generation that can be started or stopped at 
& the touch of a button, production of a consistently 

uniform smoke volume, elimination of smokehouse 
fire hazards, and a marked reduction in deposition of 
unwanted wood tars and soot particles are features of a 
newly-designed, revolutionary-type smoke generator. The 
new generator produces smoke through controlled friction 
between a hardwood log and a revolving metal disc. 
Consequently, sawdust handling and storage problems are 
eliminated and equipment cleanup requirements are 
materially reduced. 

Origin of the new generator is credited to Harvey 
Rasmussen, jr., of L. C. Spiehs Co., Inc., Chicago. De- 
velopment, from the original concept to the standard 
model now under commercial test, has called into play 
the talents of Rasmussen, Spiehs personnel, a research 
team which engineered control refinements, and a saus- 
age manufacturer who has tested the successive devel- 
opmental units in regular production runs. Three stand- 
ard smoke generators now have been in operation under 
commercial conditions for eight months. 

Conception of the new smoke-generating idea sprang 


v9 





L. J. PIRCON demonstrates spring movement of bottom clamp 
which holds log. Reading on density meter is taken by Peter 
Loquercio during smoke cycling. 





New Generator 


Produces Smoke 


By Friction 


from Rasmussen's observation that heat created by friction 
as the blade of a power-saw cuts through hardwood fre- 
quently will scorch the wood and generate smoke. He 


reasoned that, under proper conditions, application of | 


hardwood against a moving surface might provide a con- 


trollable volume of smoke adequate for smokehouse pur- | 


poses. This idea was tested by means of a crude, experi- 
mental unit and—while mechanical deficiencies were 
obvious—the test generator established the soundness of 
the basic principles involved. 


In seeking a source of hardwood suitable for use in | 
the new generator, Rasmussen and his associates dis- 


covered that an ideally suited waste product would be 
available from hardwood lumber mills. This is the heart 
of a log that, because of cross-graining, cannot be made 
into boards. With the fuel supply problem apparently 
whipped, Spiehs built its first machine. It worked. At 
this point, because of some obvious mechanical shortcom- 
ings and to provide a close evaluation of operational 
efficiency, the manufacturer enlisted the aid of researchers 
at the American Meat Institute Foundation, whose scien- 
tists frequently cooperate with manufacturers serving the 





UPPER CLAMP which holds log in position is being adjusted 
prior to start of cycle. Smoke density generated by new unit is 
apparent when door is opened. 
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meat industry in the solution of specific problems. 
To provide a consumer test of product smoked with 


| the new generator, the manufacturer also secured the co- 


operation of Leo Sadowski, general manager, United 
Butchers Packing Co., Chicago, a progressive sausage 
kitchen. Sadowski agreed to test the machine and the 


| smoked product. A six-cage, modern smokehouse was 


| 


} 


| 


equipped with the new generator. Marketing of the prod- 
uct smoked in this unit was watched closely for con- 
sumer reaction. When, at the end of a three-month test 
period, it had been determined that there was no un- 
favorable consumer reaction, it was decided to under- 
take the designing of operational improvements in the 
generator. 

Simply described, the new generator consists of a 
cabinet equipped with a high-speed frictional disc at the 
bottom and a “floating” holddown header at the top. 
Riding on wheels in a channeled track, the holddown 
header has a skirted frame plate on its underside and 
shelves for weights on the top. The hardwood log stands 
on end beneath the holddown header, its base resting on 


| the friction plate at the bottom of the cabinet. Weight 





bars, placed on the holddown header shelves, govern the 
pressure exerted by the log against the friction wheel and 
thereby control the rate of smoke production. 

The first problem tackled by the AMIF research team 
was to find a way to evaluate the volume of smoke pro- 
duced. While the weight system in the original: model was 
adequate to keep the log in constant contact with the 
high speed friction plate, the exact smoke volume was 
unknown, Using a Bailey densitometer, the research team, 
headed by L. J. Pircon, project engineer, recorded smoke 
density produced at different weight levels in the hold- 
down header. 

In this study, the research team found that the smoke 
generator with the original disc produced a maximum 
density level of 80. Density, as measured by the Bailey 
densitometer, is a degree of opacity. A reading of 100 
indicates complete opacity and 0 complete light trans- 
mission. A modified disc was designed which, with the 
correct weights, produced a smoke density reading of 100. 

A significant factor in smoke production with this unit 
is the constant level of smoke generated. While there is 
a slight variance between logs, once production begins 
volume may remain constant for as long as 3% hours, 
after which weights must be added to compensate for 
the loss in weight of the log. 





GENERAL FOREMAN Ferd. Eckhardt examines color on heavily 
smoked Polish sausage. Veal franks which take a lighter smoke 
are being inspected in smokehouse by M. Mielczrik, smoker. 
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In the suggested engineering refinements, the hold- 
down bar shelves were equipped with a slight upper 
lip to keep bars from working free with the vibration of 
the machine. AMIF researchers also recommended sound 
insulation of the unit to lower noise level. 

A related problem centered around the holddown 
mechanism that held the log in place on the bottom. On 
the original model this device, because of variance in 
log dimensions, made instantaneous production of the 
smoke erratic. Logs would jam and would not feed against 
the spinning disc face. The fixed holddown device also 
did not compensate for dimensional variance in the logs. 
Consequently, this affected uniformity of smoke volume 
produced. At times volume got down to zero. 

To solve this problem, Pircon and his associates rec- 
ommended a redesigning of the holddown device. The 
device now consists of a fixed log bar at the back and a 
shorter spring-tensioned front bar that clamps against 
the log. The front bar rides in a sleeve well. To permit 
adjustment for variance in log size, it is held in position 
by a spring anchored to the back bar. By lessening the 
spring length and using a spring of a weakened tension, 
desirable results were attained. Because the spring allows 
the log to move and yet holds it in position, the log is 
always fed against the face of the spinning disc. The result 
is the smoke can be generated instantly and its volume 
kept constant for the weight in the holddown header. 
A series of experimental modifications of the friction disc 
by Foundation engineers and Wesley Gillespie of Spiehs 
resulted in materially improved performance. 

Other refinements engineered in the log-holding and 
smoke-producing section include a screw-type clamp on 
the holddown header which adjusts for log size. The 
weight bars also have hooks for easy handling. 

Smoke production can be started or stopped at will. 
Production of smoke in a sufficient volume to be regis- 
tered on the Bailey meter takes place in 20 to 30 sec. 
A density of 100 can be achieved in the AMIF labora- 
torv smokehouse within approximately 15 min. 

Powering the disc is a 5-hp electric motor. The disc, 
which revolves at 1,750 rpm., has a dual action. It gener- 
ates smoke by friction and, at the same time, has an 
abrasive action which whittles the log ash constantly. 
Whittled particles are thrown by the force of the disc 
against the smoke outlet wall which houses the disc. 
Since walls of the smoke outlet constantly are washed 
with water, the fresh ash particles are drenched in water 
and there is no chance of fire-bearing particles being 
pulled into the smokehouse. 

Smoke is pulled throush a metal filter and then through 
a fine mist spray. The filtered and washed smoke is freed 
entirely of any particles and a large percentage of wood 
tars. This reduces the level of soiling materials introduced 
into the smokehouse system. 

Currentlv, Pircon, Dr. George D. Wilson, chief of the 
division of food technology, and Dr. C. Edith Weir, 
chief of the division of home economics, AMIF. are 
making tests to determine optimum level of smoke filtra- 
tion and washing needed for desirable product coloring, 
odor and flavor. The filter unit is desisned to remove 
soot particles and to allow the beneficial vavors to pass 
thronch and come into contact with the product. 

When the original models had been improved, United 
Butchers, on the basis of its exper*’mental experience, 
equipped all three banks of its smokehouses with the 
new smoke generator. Each house is a six-cage house. 
In eight months of operation, results have been highly 
satisfactory, states Sadowski. The biggest advantage is 
uniformity of color. Since the firm produces a veal type 

[Continued on page 21] 











— o- & CO., INC., Chicago, Illinois, beef boners and beef 
fabricators wish to announce an addition. A new operation lo- 
cated at 1315 W. Fulton St., Chicago, Illinois. Est. 1099 was 
started April 12, 1956. 


We take this opportunity to thank our customers, suppliers, 
friends and associates for making this expansion possible and 
cordially invite your inspection. 


G. A. KAUZOR, President 
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pe KANSAS CITY on 
Hj DAILY THROUGH TRAILER SERVICE 
& BETWEEN CHICAGO, TEXAS & SOUTHWEST 


WUTCHINSONCS 
we 
For Dependable Service Call Nearest. MID-STATES Terminal @ Ultra-modern, high-cube reefer-trailers designed with shippers in mind. 

ALBANY, N. Y. NEW HAVEN, CONN. SOUTH BEND, IND. : ; y : 

Phone 4-2107 Hobart 7-2581 Atlantic 9-2458 @ New type meat rails provide maximum use of space for loading sus- 

AURORA, ILL. NEW YORK, N. Y. SOUTH RIVER, N. J. pended meot. 

Bishop 2-2737 Oregon 5-7600 Phone 6-0262 E 
BOSTON, MASS. KANSAS CITY, MO. TOPEKA, KANS. @ Temperatures thermostatically controlled to meet shippers specifications. 
Algonquin 4-5210 Humboldt 0426 Phone 2-5861 ee ° 
BUFFALO, N. Y. PHILADELPHIA, PA. WICHITA, KANS. @ 20-degree temperature maintained on 100-degree day with full load 

Fairview 3137 Stevenson 7-7300 Phone 7-5351 of suspended meat. 

ponte meg oy —— pe ween Se. @ Extremely low temperature when loaded with frozen food products. 
INDIANAPOLIS, IND. ROCKFORD, ILL. PROVIDENCE, R. 1. @ Coupled with tandem axle tractor, unit can accommodate 40,000 Ibs. 
Melrose 2-8377 Phone 5-0619 Plantations 1-4000 frozen food products. 


See Section S, Page 11, 1956 Purchasing Guide for the Meat Industry. 





General Offices: 5200 SOUTH PULASKI ROAD, CHICAGO 372, ILL., REliance 5-0800 
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EMPLOYES AND children (left photos) wear q 
happy expressions. Plant architect H. P. Henschien 
and Sidney Rabinovitz pose above on main 
entrance steps. Congratulatory telegrams are 
read below by Lt. Gov. Sumner Whittier (seated) 
and Rabinovitz as his sons, Samuel, Bert and 
Irving, look on. Boston Mayor Hynes snips ribbon 
(bottom right). Lower left photo shows one of 
the many product display cases used to show 
off the firm's packaged meats at open house. 


Colonial Holds Gala Open House 


Ribbon-cutting ceremonies by Mayor John Hynes of Boston 
marked the official opening on April 6 of a new plant in the South 
Boston Market Terminal and signified a dream come true for Sidney 
Rabinovitz, president, Colonial Provision Co. Although the company 
still has some minor facilities at its Cross st. plant in Faneuil Hall 
Market, sausage manufacturing and all offices are in the new ultra- 
modern, single-level plant. 

After the ribbon cutting, Rabinovitz and his sons, Irving, Bert 
and Samuel, were hosts to public officials and dignitaries at open 
house ceremonies: which were televised and broadcast locally. The ' 
governor was represented by Lt. Gov. Sumner Whittier. Another , ‘ 
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HEAVY DUTY BREAKUP SAW 





HE RECOGNIZED B & D'S 
SUPERIORITY LONG AGO 


.. . and he still docs! 


The “big names” of the Meat Industry naturally turn to the big name 
in cutting equipment: BEST & DONOVAN. The list of B&D users 
reads like the Biue Book of the Meat Industry . . . they are all there. 
And certainly in large part the “big names” have become BIG through 
their purchase of the right tools for the job . . . such as B&D’s full 
line of splitters, saws, markers and combination units. The saw illustrated 
is one of the B&D favorites among all packers, large and small . a 
write for details of this and other B&D Machines today. 


BEST & DONOVAN 


332 South Michigan Avenue, Chicago 4, Illinois 
INVEST IN THE BEST ...BUY B&D EQUIPMENT 














END REPLACEMENT LOSSES! 
BUY SMALE'S 18-8 


Sturdy, Stainless Steel 
BACON HANGERS 


SMOKESTICKS MINCED HAM MOLDS 
SHROUD PINS BACON SQUARE 
FLANK SPREADERS HANGERS AND 
SKIRT HOOKS SCREENS 
STOCKINETTE HOOKS NECK PINS, etc. 


Smale Metal Products Co. 


ers of Stainl Steel Equipment 
1250 W. STONE ST., CHICAGO 10, ILL. © SU 7-6707 
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government official attending was 
Sen. Furbush accompanied by his 
wife. 

Employes and their families toured 
plant facilities on April 7 while a 
magician entertained the children 
with card tricks. 

Because of a severe snowstorm 
which tied up transportation, the 
company made plans to cancel the 
festivities scheduled for its customers 
April 8, However, because many en- 
thusiastic customers came in spite of 
the storm, Colonial proceeded with 
the event and made further plans for 
another customers’ open house on 
April 15 to accommodate those who 
had been kept away by the snow. 

Guests of Colonial partook of a 
delicious buffet luncheon which was 
served by caterers on each of the four 
days of open house. 


Only Meat Is Meat, AMI 
Advertisement to Stress 


Meat has established itself as 
America’s No. 1 protein food, and to 
many people the words “meat” and 
“protein” are virtually synonymous, 
the American Meat Institue pointed 
out in explaining a new advertise- 
ment that will appear shortly in a 
number of leading medical publica- 
tions under the heading, “Only Meat 

. . is Meat.” 

Many other foods, some of them 
never considered to be essentially 
protein foods, have sought to cash in 
on meat’s protein prestige. While 
they are fine foods in their own 
right, they aren’t meat and there is no 
magic formula by which they can be 
turned into meat or provide the same 
quantity of high-quality protein, the 
AMI said in decrying the practice of 
advertising the other products as 
“protein foods.” 


‘Wiener Winners’ Tell Why 
They Favor Firm’s Product 


Judging by the thousands who re- 
sponded to the recent contest, “What 
I'd Do for a Hebrew National Hot 
Dog,” the chance to win 25 lbs. of 
delicatessen meat apparently was ap- 
petizing bait to New York, reports 
the Rockmore Co., advertising agency 
for Hebrew National Kosher Delica- 
tessen. 

The ten winners were featured in 
New York City’s afternoon news- 
papers for two days. One-column, 
100-line ads captioned “Wiener Win- 
ner” were scattered throughout each 
edition. Each ad contained a photo- 
graph of one of the winners eating 
a frank sandwich and told why he or: 
she favored the Hebrew National. 
product. 
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Long Battle Is Won; U. S. 
Now Entirely Free of VE 


The California Department of Ag- 
riculture has been informed by the 
U. S. Department of Agriculture that 
all remaining areas in California under 
federal animal disease quarantine for 
vesicular exanthema have been re- 
leased. 

It now appears that, from a na- 
tional standpoint, the disease has been 
controlled. No case of VE has been 
found in the United States outside 
California for more than a year. The 
battle against VE had been waged in 
California for more than 25 years. 

With the stamping out of all known 
cases of the disease in California, re- 
strictions which prevented the move- 
ment of pork and pork products out 
of the state are now removed. 

When vesicular exanthema, a virus 
disease of swine, spread suddenly 
into most of the important swine pro- 
ducing areas of the nation in 1952, 
the entire state of California was 
placed under federal quarantine. With 
the establishment of the federal quar- 
antine, the USDA launched an all- 
out campaign to eradicate the disease. 

This action involved a nationwide 
program requiring the cooking of gar- 
bage fed to hogs and resulted in the 
liquidation of more than 100,000 hogs 
found infected or exposed to the in- 
fection in various parts of the coun- 


try. California continued to take 
strong steps against the disease 


through the use of a state quarantine. 
Since January 1 of this year, all gar- 
bage fed to swine in that state has 
been cooked. 

The last known infected premises 
in California have been thoroughly 
cleaned and disinfected, after liquida- 
tion of the remaining exposed hogs. 
In addition, these places have under- 
gone tests to determine their freedom 
irom VE virus. 


Florida Relaxes Rules On 
Disinfecting Hog Vehicles 


Florida’s State Livestock Board re- 
cently approved a relaxation of regu- 


lations governing the hauling of swine - 


in trucks. State veterianarian C. L. 
Campbell said the new regulation will 
require that vehicles hauling swine 
will have to be disinfected only every 
72 hours. 

He pointed out that after the high 
incidence of vesicular exanthema in 
the fall of 1953, vehicles carry- 
ing swine were ordered disinfected 
after each trip with a load of swine. 
The danger of the disease now, he 
said, is not so bad as to require the 
continuance of the rigid restrictions. 
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BEEF 


IDENTIFICATION! 


Brand-graded beef SELLS . . . it sells faster, sells 
at better prices . . . and takes your beef out of 
competition with regular grade-marked beef. 


GREAT LAKES Beef Branders provide single-sweep 
grade or trade name branding that is simple to 
perform. Any design, wording or mark can be 
strip-branded on beef carcasses to give perfect 
identification and added sales appeal to every 
wholesale cut! No. 200 non-electric Beef Brander 
(illustrated) has engraved changeable roller dies 
and self-inking reservoir cylinder. Extra sturdy 
a Use with Great Lakes meat branding 
nks. 





Write for details today. 


GREAT LAKES 


STAMP & MANUFACTURING CO. 
2500 Irving Park Rd., Chicago 18, Ill. 




















Use SPECO knives 

and plates for: 

@ Pet, fish hatchery 
and fur animal foods 

@ Sausages 

@ Frankfurters 

@ Ground Meats 

@ Fresh Pork 

@ Pork Skins 

@ Stew Meats 

@ Chili Products 

@ Horse-Radish 

@ Vegetables, etc. 

@ Baby foods 


More and more meat processors turn to SPECO for more 
than Correct Design and Speco’s unqualified written 
guarantee. You want plates and knives individually de- 
signed to give you the right plate and knife for any job. 


Get cleaner, cooler cuts...Speco’s engineers help you 
get cleaner, cooler cuts... cut down temperature rise 
on any ground product ...and recommend special 
plates for dry and frozen foods. 


Lower grinding costs... There are Speco knives and 
plates to fit any make grinder. Guaranteed to “up’’ your 
production and lower your grinding costs. Specify your 
grinding job and ask for our recommendations. Write 
for Speco’s new free Catalog and Plate Ordering Guide. 


THE SPECIALTY MANUFACTURERS 
3946 Willow Rd. + Schiller Park, Ill. « TU xedo 9-0600 (Chicago) 


SPECO 
makes the 
WORLD’S FINEST 
KNIVES AND 
PLATES 





Loespeciatists IN MEAT GRINDING EQUIPMENT SINCE 1925 memad 
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Arizona's New Inspection Law, Effective July |, Is 
Hailed by All Segments of Industry in State 


Arizona’s new state meat inspec- 
tion act signed into law last week by 
Gov. Ernest W. McFarland is being 
hailed by all segments of the indus- 
try in that state as a move that will 
protect the consuming public, make 
intrastate and local slaughterers and 
processors more competitively equal 
to the interstate operators, create 
more jobs for Arizona people and in- 
crease consumption of Arizona beef. 

“A state meat inspection law was 
very badly needed as the old inspec- 
tion system was at least 25 years be- 
hind the times,” R. M. Hopper of 
Hopper Packing Co., Phoenix, told 
THE NATIONAL PROVISIONER. “Now 
the people of the state will be as- 
sured of a clean, wholesome and 
healthful supply of meat. At the same 
time, many intrastate packers will be 
able to secure federal meat grading, 
which they cannot now secure under 
existing inspection systems.” 

Hopper represented the industry 
as a member of a group that began 
studying meat conditions through the 
state in September, 1954, and pre- 
pared a meat inspection bill based 
upon their findings. Everyone con- 
nected directly or indirectly with 
meat inspection in the state was given 
opportunity to see and comment on 
the proposal before a final draft of 
the bill was introduced this year. It 
passed both the House and the Sen- 
ate without a negative vote. 

Serving with Hopper on the study 
group were Claud Evans, secretary 
of the Livestock Sanitary board; Dr. 
Jack A. King, state veterinarian, and 
Dr. K. L. McLeod, Phoenix health 
department veterinarian. 

The new law, which will become 
effective July 1, 1956, sets up a state- 
wide program that is expected to take 
approximately three years to become 
fully operative. At the end of that 
period, Hopper pointed out, “Arizona 
should have an inspection system 
equal to any other state and very 
close, if not equal, to federal inspec- 
tion.” 

Costs of the inspection, estimated 
at $70,000 -annually, will be shared 
equally by the state and the slaugh- 
terer or processor. About 45 per cent 
of the meat sold in Arizona now re- 
ceives free federal inspection. 

The system is not at once com- 
pulsory and then not completely so 
as the law leaves this feature in the 
hands of city and county govern- 
ments. It provides that cities and 
counties may adopt ordinances to re- 
strict sales in their areas to Arizona 
or U. S. inspected and passed meats. 
Packers serving areas which adopt 
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ordinances then must apply for state 
inspection, if they do not already 
have federal inspection, to continue 
selling in those areas. Packers also 
may obtain state inspection voluntar- 
ily regardless of whether ordinances 
are adopted. 

Slaughterers and meat processors 
not coming under state inspection 
service will be subject to periodic in- 
spection, which is not required under 
the present law. 

Under the new system, all packers 
will be required to meet minimum 
standards as to water supply, sewage 
disposal and sanitary conditions. 
Where sanitary and construction fa- 
cilities need to be changed, a time 
schedule will be worked out with 
each packer so his plant will meet the 
requirements within three and one- 
half years. 

The new bill had the backing of 
slaughterers, processors, wholesalers, 
WSMPA and state associations of cat- 
tle growers, feeders, grocers, restau- 
rants and veterinarians. 


Utah Law Permits Tighter 
City Inspection Standards 


Utah cities may bar the sale of 
meat slaughtered in another town 
even though it has passed inspection 
by the State Department of Agricul- 
ture, Attorney General E. R. Callister 
of Utah ruled in response to an in- 
quiry from Alden K. Barton, chair- 
man of the State Agricultural 
Commission. 

The opinion pointed out that the 
state law gives cities and municipali- 
ties the right to set up ordinances re- 
quiring specific inspection of meats to 
be sold in their areas, However, the 
opinion notes, if the state-approved 
meats meet the maximum standards 
of the city’s ordinance, then that city 
may not arbitrarily bar their sale. 

In answer to a second question, the 
attorney general held that every 
slaughterhouse in the state, including 
custom slaughterhouses, must be in- 
spected by the State Department of 
Agriculture. 


House Hearings Cancelled 


Hearings on humane slaughter leg- 
islation, which had been scheduled 
for this week by a House agriculture 
subcommittee, have been cancelled 
until a later date. A similar Senate 
agriculture subcommittee, headed by 
Senator Humphrey (D-Minn.), has 
tentatively scheduled hearings for 
May 9 and 10. 


Governor Harriman Vetoes 
New York Pump Legislation 


The New York legislation which 
would have brought pump regula- 
tions of that state into conformity 
with those of the federal government 
was vetoed recently by Governor 
Harriman after being passed by the 
State Assembly and Senate. 

In his veto message, the governor 
said: “The commissioner of agricul- 
ture and the State Consumers Council 
state that because of technical rea- 
sons, the provisions of the bill as 
drawn would be difficult to enforce. 
A proper bill should be worked out 
with these officials, for introduction 
at the next session of the legislature.” 

The Provision Manufacturers As- 
sociation, New York City, which 
backed the legislation, said it is 
difficult to understand the reasons 
for the veto in view of the fact that 
the federal government finds no 
difficulty in enforcing its regulations. 


Michigan Governor Signs 
Bill for Longer Trucks 


In signing into Michigan law a bill 
permitting continuation of  55-ft. 
lengths for trucks and trailers, Gover- 
nor Williams recently called for stricter 
enforcement of the state’s 45-mile 
speed limit for trucks and the ban on 
“tailgating.” 

As to the latter, Michigan law re- 
quires a 500-ft. interval between 
trucks on the highways so that motor- 
ists will not have difficulty in passing 
the larger vehicles. 








THIS PRETTY miss has been selected as 
“Miss Quick ‘'n Fun" to help publicize 
"Quick 'n Fun" supermarket promotion 
scheduled for kickoff May |. Sponsored by 
The Visking Corp., Chicago, promotion is 
aimed at selling luncheon meats and com- 
panion foods. Slicer-server knife shown in 
photo will be available as special premium 
during the promotion, which will emphasize 
that easily-prepared foods go hand-in-hand 
with summer fun. 


THE NATIONAL PROVISIONER 





es 

on 
which 

regula- 

formity 

mmment 

overnor 


by the 


overnor 
agricul- 
Council 
ral rea- 
bill as 
enforce. 
<ed out 
duction 
lature.” 
ers As- 
which 
Ld; 4s 
reasons 
act that 
nds no 
ilations. 


iS 


w a bill 

55-ft. 
, Gover- 
r stricter 
45-mile 
ban on 


law re- 
between 
t motor- 
passing 


elected as 
| publicize 
promotion 
nsored by 
omotion is 
and com- 
shown in 
al premium 
emphasize 
ynd-in-hand 


VISIONER 


Holmes Cites Importance of 
Animal, Grassland Farming 


Expansion and improvement of 
animal and grassland agriculture in 
the Southeast un- 
doubtedly will 
have a profound 
effect on that en- 
tire area, John 
Holmes, chair- 
man of the board 
of Swift & Com- 
pany, Chicago, 
declared in At- 
lanta this week. 

Holmes ad- 
dressed a special 
luncheon meeting sponsored by the 
Atlanta Chamber of Commerce for the 
49 directors of the American Meat In- 
stitute, representatives of southeastern 
agricultural colleges and a number of 
livestock producers. The AMI direc- 
tors were holding their quarterly meet- 
ing in Atlanta. 

Speaking on “The Importance of 
Animal and Grassland Agriculture,” 
Holmes said the subject is an old story 
in a new light. There is a growing 
realization that American agriculture 
has damaged the productivity of our 
farms by too much emphasis on cul- 
tivated crops, Holmes asserted. “We 
have further upset our farm economy 
by piling surplus crops into govern- 
ment storage.” 

Animal and grassland agriculture, 
Holmes pointed out, is the raising of 
grass for livestock. In addition, he 
said, this type of agriculture is “an 
important ally in the fight against 
erosion and floods.” 

In the United States, about three- 
fifths of all the land area produces 
feeds that are not suitable for direct 
human consumption, feeds that can be 
utilized only through livestock, 
Holmes said. 

In discussing the future of agricul- 
ture, Holmes raised the question: Can 
food production match the growth of 
our population? 

“In this era of super-abundance of 
some farm products, this question may 
seem rather incongruous,” Holmes 
said. “But, looking to the future, it 
is an appropriate question and one 
for which there seems to be a positive 
and affirmative answer.” 

Citing population trends, Holmes 
pointed out that in the 1930’s popula- 
tion estimates were for 165,000,000 
persons in this country by 1980. The 
country, in 1956, already has a popula- 
tion of 167,000,000. 

To meet the growth of population 
in the future, agricultural production 
can be increased by wider application 
of technology to hike crop and live- 
stock yields, the speaker said. Addi- 


JOHN HOLMES 
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tional production can come from better 
utilization of land already in farms. 
Wise use of plant foods also will help 
increase production. 

To help increase the effective de- 
mand for products from his livestock, 
Holmes said, the farmer should tailor 
his livestock production to the con- 
sumers demand for certain types and 
kinds of meat. 

The meat packer has a tremendous, 
complex task in processing and dis- 
tributing meat products, Holmes de- 
clared. The success of the operation 
is made possible largely by the forces 
of supply and demand working in a 
free market. As for profits, if all meat 
packing profits were eliminated, it 
would make little difference in prices 
that consumers pay for meat or that 
farmers receive for their livestock. 

Holmes said the American Meat In- 
stitute is doing an outstanding job of 
promoting meat as the basic item of 
any meal. The AMI, he pointed out, 
has spent $30,000,000 in the past 16 
years to acquaint the public with in- 
formative facts about meat. 


Grant for Hides and Skins 


The International Cooperation Ad- 
ministration has announced authori- 
zation of $500,000 to Turkey for pro- 
curement of cattle hides, calfskins 
and kipskins from the United States. 








FIRST OF THREE major canned meat pro- 
motions scheduled by Wilson & Co., Inc., 
Chicago, is a May picnic promotion fea- 
turing a four-color, 24-piece plastic "Picnic 
Pak" as a premi To obtain 
the set, displayed by Lois Conway above, 
consumers will send in metal opening band 
from Wilson's BIF or MOR luncheon meats 
and $1. Simulated hickory wood display 
boards, showing off all 24 pieces, are being 
furnished to dealers. Wilson's mid-summer 
plans to boost its canned meats include 
a beach promotion. A fall back-to-school 
push also is scheduled. The three campaigns 
will be backed up by television and news- 
paper advertising in selected markets. 





U.S. Grade Standards for 
Slaughter Sows Proposed 


The first U. S. grade standards for 
slaughter sows and sow carcasses 
were proposed this week by the 
USDA. The proposed grades—U. S. 
No. 1, U.S. No. 2, U.S. No. 3, Me- 
dium and Cull—are based on differ- 
ences in yields of lean and fat cuts 
and differences in quality of pork. 

They are the same designations 
used for grades of barrows and gilts, 
and the general characteristics of each 
grade also are similar. The U.S. No. 
1 grade would include sows and 
carcasses with about the minimum 
finish required to produce pork cuts 
of acceptable palatability; U.S. No. 
2 and No. 3 represent overfinish with 
resulting lower yields of lean and 
higher fat yields, and Medium and 
Cull represent pork with low palata- 
bility. 

The proposed standards were pub- 
lished in the Federal Register of 
April 27. Interested persons have un- 
ti] June 27 to submit their views and 
comments to the Director, Livestock 
Division, Agricultural Marketing Serv- 
ice, U. S. Department of Agriculture, 
Washington 25, D. C. 


Denver Meeting Endorses 
Changes in Lamb Grade 


A substantial majority of the or- 
ganizations represented at the Denver 
meeting late last week, called by the 
National Wool Growers Association, 
voted to accept the proposed changes 
in the federal specifications for Choice 
lamb after making one modification 
in the specifications proposed for 
young lambs. 

This modification was that the color 
of the lean meat and flank can be 
light red rather than the proposed 
“slightly dark red.” 

The groups endorsing the changes 
signed a petition addressed to Secre- 
tary of Agriculture Ezra Taft Benson 
asking that the changes be published 
in the Federal Register so all inter- 
ested parties in the lamb industry 
may have opportunity to express 
their opinions about the proposed 
new specifications. 


Truck Size-Weight Limits 
Liberalized in Kentucky 


Governor Chandler has signed into 
Kentucky law a bill increasing the 
state’s truck weight limit from 42,000 
to 59,640 Ibs. and the permissible 
length of four-axle trucks from 45 to 
48 ft. 

The height limit remains unchanged 
at 12% ft. The length limit for single 
trucks is 35 ft. 
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6 HOURS LABOR 
RDINARY ENAMEL TO REMOVE COOLER 
e $6.95 gal. * PRODUCT @ $2 per hr. 
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6 GALLONS 
KOCH ODORLESS 
DAMP-PROOF ENAMEL 
@ $8.20 gal. ** 


f= NO BUSINESS INTERRUPTION... win xocr ODORLESS DAMP- 


PROOF ENAMEL you don’t have to close down the cooler, remove foods, 
or raise the temperature. 


<f NO NEED TO DRY OUT WALLS... , 01, KocH ODORLESS 


DAMP-PROOF ENAMEL directly over damp walls at temperatures down 
to 32° F. 


“ WO TASTE OR ODOR IN ANY EXPOSED FOOD... yocn 


ODORLESS DAMP-PROOF ENAMEL contains no odor harmful to any food 
product. Won’t even taint exposed dairy products! 


DURABLE, NON-YELLOWING FINISH... xoch ovortess 


DAMP-PROOF ENAMEL gives a tough, scrubbable finish that resists mild 
acids, grease and strong cleaning compounds. Available in gloss or flat finish. 


“he FULLY GUARANTEED BY KOCH. ** If you are not completely sat- 


isfied with KOCH ODORLESS DAMP-PROOF ENAMEL, your entire purchase 
price will be promptly refunded. 


* Current retail price of most ordinary gloss enamels. 
** Price of Koch No. 492 Gloss White Odorless Damp-Proof Enamel in 6-gallon quantity. 


rs No. 492 Gloss White..............::cccceeecees $8.35 gal. 
Wh Oiler ® No. 493 Flat White ............ccsccssccseessseeeeee 6.55 gal. 
* No. 495 Odorless Thinner...............0----- _ 3.15 gal. 


(5-gallon cans available at 15¢ per gallon less) 
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2518 Holmes St 
Kansas City 8, Mo. ae 


Phone Victor 2-3788 













BLACK HAWK 


MEATS 


FROM THE LAND O CORN 
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Dr. Brandly Heads New MIB 


Biological Control Section 

Dr. Paul J. Brandly has been se- 
lected to head the newly-formed bio- 
logical control 
section in the 
Meat Inspection 
Branch of the U. 
S. Department of 
Agriculture with 
headquarters at 
the Agricultural 
Research Center, 
Beltsville, Md. 

This section 
gives scientific di- 
rection and Jabo- 
ratory service in dealing with prob- 
lems of meat inspection involving the 
biological sciences, with special em- 
phasis in the fields of microbiology, 
pathology, parasitology and serology. 
The chemical control section (for- 
merly the laboratory section), which 
operates seven field laboratories, con- 
tinues to deal with meat inspection 
problems involving the physical sci- 
ences. The work for meat inspection 
formerly done by the pathological 
and zoological divisions of the old 
Bureau of Animal Industry is includ- 
ed in the work of the new section. 

Dr. Brandly received his D.V.M. 
degree from Kansas State College in 
1933 and has spent most of his career 
in USDA poultry and meat inspection 
activities. Since 1952, he has served 
as food bacteriologist in the office of 
Dr. A. R. Miller, MIB director. 

Identifying pathological and_bac- 
teriological changes in meat and test- 
ing various contro] methods for mak- 
ing meat safe where parasites are 
involved are part of the work of the 
new section. Changes in processing 
methods and meat-packaging proced- 
ures, including the large increase in 
prepackaging of foods, have brought 
about a need for evaluating such 
methods to assure safety. 

The section devises ways of de- 
termining whether cleaning and sani- 
tizing procedures are adequate to con- 
trol pathogenic or food spoilage or- 
ganisms. It devises laboratory pro- 
cedures for identifying the presence 
of therapeutic agents and growth- 
promoting substances. 

No research is conducted by the 
Meat Inspection Branch. However, 
Dr. Brandly and his co-workers will 
determine and evaluate scientific data 
necessary to establish the biological 
safety and suitability of processing 
methods for meat and meat food 
products. They will direct such in- 
vestigations by packers, suppliers or 
research organizations as are needed 
to assure that additives or processing 
procedures are biologically acceptable. 


DR. BRANDLY 
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EXAMPLE OF down graded black leather is held up by Cecil Powell to show curry 


comb damage. Sharp teeth of comb left scars of various sizes. 


the purpose for which they were 
bought. The skins either have to go 
into a low priced leather, if they can 
be used, or sold for glue stock. This 
is not a profitable business. 

When a carload of skins bought by 
a tanner is made up of skins collected 
from a number of packers, the seller 
denies responsibility for damage 
caused by the killers since the skins 
have lost their identity. So the tanner 
takes the loss. The time has come, 
however, when many tanners are re- 
fusing to get stuck—they are refusing 
to buy skins in sections where they 
consistently have found damaged 
skins. The collectors should examine 
all skins for grain damage at the 
time they are being received at each 
plant. Any damaged skins should be 
discounted in price accordingly. 

This waste, these unnecessary losses 
must be eliminated, not only for the 
sake of the tanner but also for the 
sake of the packer. If the skins are 
held up to a strong light before they 


Curry Comb Damage To Caliskins 


ANNERS have found the damage 

from curry comb scratches in- 

creasing tremendously. Curry 
comb damage to the grain of calf- 
skins constitutes a serious and un- 
necessary economic loss to the leather 
and packing industries. Thousands of 
otherwise perfect and beautiful skins 
are ruined by the use of sharp or 
rough combs. Also the removal of filth 
crusts in a dry matted condition 
causes grain damage. 

Curry comb damage is especially 
serious and costly since the damage 
occurs on the highest priced raw 
stock the packer produces—calfskins. 
And most of the damage is found on 
the light weights because these skins, 
taken from the younger animals, are 
extremely tender and, therefore, are 
easily scratched. 

The reason back of the damage 
is obvious. Packers know the MIB 
regulations on clean carcasses and 
know the penalties attached to laxity 
in obeying the regulations. The curry 
comb damage takes place because the 
packer and the packinghouse worker 
show uncontrolled zeal in the use of 
the curry comb to achieve this re- 
quired and necessary cleanliness. 

This economic loss can be elimi- 
nated if the calves are properly 
handled before slaughter. The calves, 
before slaughter, should be placed in 
soaking pens equipped with floor 
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By CECIL E. POWELL 


Tanners’ Hide Bureau 


sprays and soaked a sufficient length 
of time to soften the filih and manure. 
Floor sprays are more efficient than 
overhead sprays because they wash 
the legs and bellies more thoroughly. 
if this is done, practically all of the 
filth and manure can be washed from 
the animal. 

Wherever it is necessary to use a 
curry comb to assist in removing the 
heavy filth and crusts only the spring 
type curry comb should be used. The 
sharp teeth of the comb should be 
rounded; the teeth on the heel of the 
comb should be ground off. Also, ex- 
cess pressure should be avoided when 
using the curry comb. If the calves 
have been properly soaked—pressure 
will not be necessary. 

Damage cannot be prevented un- 
less there is proper supervision, not 
only of the washing and spraying but 
more especially of the combing. 
Combs should be inspected each day. 
The worker should be trained to real- 
ize that the time saved by using a 
fast working, sharp-pointed curry 
comb will cost money, more money 
than the saved time is worth to his 
employer. 

In many instances, however, it is 
the tanner who stands the loss from 
the damage done in the packing 
plant. In some lots 25 per cent to 30 
per cent of the skins have been dam- 
aged—making the skins worthless for 





as 
EXCESSIVELY sharp teeth on curry comb 


blunted 


cause damage. Teeth should be 
before currying operations start. 


are cured, the damage can be dis- 
covered promptly and immediate ac- 
tion taken by the plant management 
to eliminate the cause. The collector 
making such an inspection can reject 
damaged skins and the packer will 
be forced to take action. 

Many packers, large and small, do 
not have damaged skins because they 
have strict supervision over the clean- 
ing operations. All packers can do the 
same. Top quality skins are as im- 
portant to the balance sheet as top 
veal. No packer can afford to deliver 
a poor quality product even if it is a 
by-product. 

The calf killing season is now start- 
ing. This is the time to make sure 
that damage is kept to a minimum. 
It will pay to give special attention 
to one of the most valuable by-prod- 
ucts a packer has. 
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THERMO KING 








Thermo King’s new Model ‘“‘H” units for insulated 
truck bodies are specially designed to operate from 
power supplied by your truck engine. 

This new hydraulic driven truck refrigeration 
system is simple in design and in operation, making 
the new Model ‘“‘H’’ almost maintenance-free. 

New Hydra-Drive units are made in two styles 
—straight hydraulic drive and a combination hy- 
draulic and standby electric motor drive. 

*“H” Models are available for all size straight 
truck bodies and for all temperature requirements. 

Here are some of the important features of 
Thermo King’s new Model “H”’: 


@ LIGHTWEIGHT—as low as 455 pounds; durable and 
lightweight frame, built for rugged road service 

@ Patented SINGLE-PACKAGE construction—The unit is 
easily installed and if ever necessary, easily removed 
without disturbing the cargo 


@ Available with AUTOMATIC DEFROST 


@ AUTOMATIC TEMPERATURE CONTROL—Set your 
temperature, snap a switch, Model ‘H’’ keeps your 
load at the constant desired temperature 

























HYDRAULIC-DRIVE UNITS 








MODEL "HA" 


OPERATION OF NEW MODEL "H” 


The spare horsepower developed by your truck engine oper- 
ates the Thermo King hydraulic pump. This pump is either 
belt-driven by the crankshaft or driven through power take- 
off. This specially designed precision Thermo King pump 
powers the hydraulic motor, which in turn drives the com- 
pressor. 

This hydraulic motor operates at a constant speed whether 
your truck engine is idling or fully accelerated. Thus, there is 
no variation in the refrigeration capacity of the unit. 








MODEL "HM" 


Refrigeration with new Model "H" as shown in the 
sketch above by "forced convection” cooling. The air 
in the truck is drawn through the cooling coil where the 
heat is removed. The cool air is then blown back into 
the truck body and over the cargo. The air moves 
downward, under and around the lading, and again 
flows through the cooling coil. Model "H"” is another 
important advancement in transportation refrigeration 
by THERMO KING! 


Mail to: 





THERMO KING 











44 SOUTH 12th STREET 
MINNEAPOLIS, MINN. 





2011 E. 65th Street, 
West Coast Branch 
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Smoke from Friction 
[Continued from page 9] 

frankfurter and a large amount of 
Polish sausage, smoke density control 
is a critical factor in determining high 
and low level of smoke coloration. Veal 
franks need a light smoke to give them 
the characteristic color of the product 
while the Polish sausage needs a heavy 
smoke. Both of these are attained 
with the unit, states Ferd. Eckhardt, 
general foreman. 

He also claims the new smoke im- 
proves color retention. Previously, 
when the product was kept over a 
weekend, customers who shopped the 
cooler could tell the difference in color 
between product smoked on Friday 
and on Monday. Now there is no 
recognizable difference between the 
two products. 

Polish sausage receives a three-hour 
smoke at the plant. 

Another advantage of the new 
smoke generator is its ability to pro- 
duce smoke with push button prompt- 
ness. Previously, when the smoker 
wished to handle a partial smokehouse 
load, say a three-cage lot, he would 
have to wait until he had a full house 
so he could start the smoke cycle at 
one time. Now he can dry the first 
three cages, start the smoke cycle, stop 
it when the next three are placed in 
the house to dry, and then restart the 
smoke cycle. The first three cages are 
pulled and showered while the bal- 
ance continue their smoke. There is 
no risk of spotting the product as the 
smoke is both cool and dry. 

Eckhardt points out that the smoke 
generator is operational only when 
needed. When the smoke cycle is fin- 
ished, it is shut down. When needed, 
it is started with a push button. 

It has freed the smoker of the tasks 
of readying sawdust by wetting and 
mixing, starting the smudge fire and 
watching the fire. The only adjust- 


ments needed are the additional 
weights as the log approaches its end. 
The smoker can give more attention 
to the color and temperature buildup 
within the product. 

Another advantage is the freeing 
of the smoker from checking the 
smoke generation. Since the houses 
are in two floors, it saves the smoker 
a considerable amount of effort. To 
some extent he is freed of the task 
of watching smoke production. 

Since using the new units, cleanup 
time has been reduced, says Eckhardt. 
With the conventional units a man 
had to come down on a Saturday to 
give the smoke generators a weekly 
cleanup. This no longer is necessary. 
Previously, fans had to be freed of 
built-up soiled deposits; this now is 
eliminated. The smokehouses receive 
the same interior cleaning as a matter 
of policy. 

While the current cost for the log 
is greater than for sawdust, Eckhardt 
notes that log cost has been lowered. 
The first logs cost $1.37 each. Now 
they cost 80c each. The overall cost 
for smoke generation is probably less, 
Eckhardt states. Plant space formerly 
devoted to sawdust storage has been 
freed. Now the smoker brings up to 
two logs per smokehouse bank at the 
beginning of the day and the houses 
have a day’s supply for smoke pro- 
duction. 


Frozen Line Is Expanded 


Two new frozen items, Ranch 
steaks and bratwurst breakfast sau- 
sage, have been added to the institu- 
tional line of Serv-Best Frozen Foods, 
Wayne, Mich, The Ranch steak pack- 
age consists of 15 of the 6-0z. oval 
units. Wholesale unit price is approxi- 
mately 29c. A retail package is 
planned for the future. The 2-0z. 
bratwurst breakfast sausage are packed 
40 to a 5-lb. box, 





CONSTRUCTION OF a 
new multi-million dollar 
branch plant has been 
scheduled to begin in 
July, Seymour Oppen- 
heimer, president of Tee- 
Pak, Inc., Chicago, has 
announced. The manufac- 
turing facilities will cover 
200,000 sq. ft. The com- 
pany plans to employ 
about 300 persons when 
operations begin some 
time in 1957. The archi- 
tect's conception of the 
plant and surrounding 
area is shown at right. 
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Banging your head against 
a wall won’t solve your Pork 
Sausage Sales Problems. 


But—B.F.M. can help you 
solve your problems — and 
fast — with the Sales Build- 
ing Program of Aro-Matic 
Packaged Sausages, Brook- 
wood Pork Sausage Season- 
ing and a series of Mer- 
chandising Plans that spell 
certain success and a lot of 
extra profits. 


Want proof of what other 
packers have done and are 
doing? Send for the new, in- 
teresting brochure on how to 
build up profitable sausage 
sales via the Aro-Matic- 
Brookwood Route. 


Write, wire or phone today! 


BASIC FOOD MATERIALS 


850 STATE ST. 
VERMILION, OHIO 
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TWELVE minutes later, bag is taken from pan. 


ibe sy % 4 
RED AND GOLD carton is stored easily in refrigerator until needed. 


Look, Ma! No Pans to Wash 


With New Convenience Line 


Housewives don’t even have a pan to clean after pre- 
paring meals from a new line of pre-cooked frozen meat 
dishes now being distributed by Luchow’s Restaurant, 
New York City, to more than 1,000 food stores in the 
Metropolitan New York area. 

The meals can be heated in the same plastic bag in which they are 
packaged. Defrosting is unnecessary, further speeding the meal-getting job. 

The convenience teatures are made possible by a new plastic bag made 

f “Mylar” polyester film, said to be the strongest of all plastic films. With 
an operating temperature range of —80° to +300° F., Mylar is unaffected 
by the abrupt shift from freezer to boiling water. 

Frozen dishes now available are beef goulash with noodles, salisbury 
steak with mushroom sauce, and Swedish meat balls in herb sauce. Prepa- 
ration is simple for the housewife. After removal from the refrigerator, the 
bag is taken out of the attractive red and gold carton, dropped into boiling 
water and left there for 12 minutes. Then it is lifted out by snagging an 
eyelet with a fork, cut open and the hot food served onto the plate. 

A new plant in Brooklyn, employing 42 persons, is turning out 10,000 
packages of the frozen specialties each day. Distribution will move to 
Buffalo, Rochester and Utica shortly, to C onnecticut and New Jersey later 
and by next year probably will be nationwide, according to Jan Mitchell, 
owner of Luchow’s. Retail price is about 69c a unit. 

This is the first time Mylar polyester film has been utilized for frozen 
pre-cooked foods. The film is a product of the film department, E. I. 
du Pont de Nemours & Co., Wilmington, Del. Plastic bags are supplied by 
the Dobeckmun Co. and Standard Packaging Corp. 





PLASTIC container is cut open and food served onto plate, hot and ready to eat. 





Jet Pilots Soon May Be 
Able to ‘Squeeze’ Lunch 


America’s military jet pilots soon 
may be eating spread-type foods from 
toothpaste-type tubes as they streak 
through the skies at supersonic speeds. 

Currently being tested by the Army 
Quartermaster Corps are a meat con- 
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centrate and a butter substitute in 
collapsible metal tubes, Lester B. 
Platt, executive secretary of the Col- 
lapsible Tube Manufacturers Council, 
revealed recently at the National 
Packaging Exposition in Atlantic City. 

Army and Air Force researchers 
have been striving for some time to 
develop space-saving food concen- 


trates to provide a quick “lift” for 
pilots whose energy is expended rap- 
idly under the pressure of flying at 
great speeds and high altitudes, Platt 
said. With a metal tube, a pilot can 
squeeze the spread directly into his 
mouth through a small aperture in 
his oxygen mask and then quickly 
seal the aperture. 
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French Team Studies Modern 
Techniques at Goetze Plant 


A 17-man team representing the 
meat industry of France toured the 
Albert F. Goetze, Inc., plant at Balti- 
more recently to study its modern 
techniques in meat processing and 
packaging. 

During their four-week stay in the 
United States, under the auspices of 
the International Cooperation Ad- 
ministration, members of the group 
conferred with officials of the U. S. 
Department of Agriculture, the Amer- 
ican Meat Institute, the National Live 
Stock and Meat Board, the National 
independent Meat Packers Association 
and other industry and labor groups. 

The team proposes to publish re- 
sults of the tour in a formal report 
for wide distribution and encourage 
the French meat industry to adopt 
U.S. dressing methods where possible. 

At the Goetze plant the visitors 
studied its modern smoking methods, 
the newest mechanical procedures for 
slicing and packaging, and the new- 
est equipment for making, slicing and 
vacuum-sealing sandwich meats. 

ALBERT F, GOETZE, sR., president 
of the company, and Lesrer E. 
BuRNHAM, vice president, led the 
tour through the plant. Members of 
the group were: team leader ANDRE 
Louis Despessac, Epovarp Acu, 
CLEMENT BLANC, ANDRE’ BOYER, 
Rocer BRUNET, JEAN CAGNIONCLE, 
PrerrRE HENRE E. Corarp, MAURICE 
EpouaRD DEPLANCE, RAYMOND Ga- 
LAMBRE, PIERRE GAZEAU, GUSTAVE 
Le Breton, Ernest H. LEMAIRE- 
AuporrE, LuciEN MATHIEU, RAYMOND 
MorEAv, MARCEL QUIBLIER, JEAN 
BERNARD TASTET and ROGER VALLET. 





FRENCH TEAM leader Andre Louis De- 
bessac (center) and A. E. Laurencelle (left), 
State Department project manager, are 
greeted by Albert F. Goetze, sr. 
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The Meat Trail... 





SELECTED es "Man of the Year" in the hide 
and leather industry, Charles F. Becking 
(right), publisher of the Chicago Daily Hide 
& Tallow Bulletin, receives "Medal of Merit" 
awarded annually by National Hide Associa- 
tion. Presenting medal at spring meeting 
of association at Boca Raton, Fla., is Jack 
Lipman of Muskegon, Mich., chairman of 
awards committee. In center is John K. 
Minnoch, Chicago, executive director of 
National Hide Association. 


PLANTS 


Siek Packing Co., Riverside, Calif., 
has been purchased by WILLIAM 
Burris, Riverside. The Siek operation 
includes slaughtering and an Army 
boning facility. 


Bill Maid Steak Co. has been es- 
tablished in Philadelphia, with its 
principal place of business at 711 
Montgomery ave., by GimsBert G. 
Gexoski of Drexel Hill, Pa., and 
Morton GeExoski of Havertown, Pa. 





Swift-Canadian Co., Ltd., has an- 
nounced plans to build a new sales 
unit in London, Ont., to replace rented 
quarters in that city. 

Fire caused more than $25,000 
damage to a five-story brick building 
at 69 S. Market st., Boston, which 
is occupied by Ward Meat Co. and 
Lampert Beef Co. The firms are 
owned by ArtAN LaMPERT. The fire 
apparently started on the fourth floor 
where packaging materials were stored 
and spread quickly, gutting the top 
two floors. Some 60 employes fled to 
safety when the fire was discovered. 


The newly-expanded Anderson 
(Ind.) plant of Emge Packing Co., 
Inc., was to be shown to the general 
public and dealers at an open house 
this weekend. A _recently-completed 
building addition adds 40,000 sq. ft. 
to the plant. An open house for the 
public was scheduled for Saturday, 
with free hot dogs and soft drinks 
for everyone in addition to special 





attendance prizes. Retail dealers were 
to be guests of the company on Sun- 
day. Emge Packing, which has its 
home plant in Fort Branch, Ind., now 
has distribution in seven states, In- 
diana, Kentucky, Ohio, Illinois, Ten- 
nessee, West Virginia and Georgia. 
The firm was started as a retail store 

Fort Branch in 1900. In 1949, the 
company acquired the Anderson 
plant, which previously was known 
as Ike Duffey and Co. Oscar EMGE 
is president of the corporation. 


Seattle Packing Co., Seattle, plans 
construction of a three-story brine 
facility addition to its plant. Plans 
by engineer SIGMUND .VARSSON call 
for reinforced concrete for two stories, 
a frame third story and brick filler 
walls. 

American Provision Co., Los An- 
geles, has completed its $35,000 ex- 
pansion program and now is using the 
added freezer and cooler facilities. 


A meat packing plant is being con- 
structed by L. C. Buck and L. C. 
WHEELER on the Buck ranch west 
of Drain, Ore. The new business, to 
be called Cloverleaf Packing Co., will 
wholesale and retail product. 


JOBS 


Stockholders of Barton County 
Packing Co., Inc., Lamar, Mo., re- 
cently re-elected GEORGE THEIBAUD as 
president; GEORGE FRIEDEN, vice 
president; Rosert Wirts, secretary- 








REDUCTION OF the huge loss suffered by 
the meat processing industry each year 
through improper handling of livestock is 
the goal of a newly-appointed industry ad- 
visory committee named by the executive 
committee of Livestock Conservation, Inc., 
Chicago. Paul Zillman, American Meat Insti- 
tute, is chairman of the processors’ com- 
mittee, and John Killick, National Independ- 
ent Meat Packers Association, and Blaine 
Liljenquist, Western States Meat Packers 
Association, are vice chairmen. Shown plan- 
ning future projects are (I. to r.): Walter 
Lloyd, LCI general manager; Zillman, Killick 
and Frank Knutzen, LCI president and head 
hog buyer for Swift & Company, Chicago. 
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treasurer, and Henry LEHMAN and 
O. J. DaNNER as members of the 
board of directors. The plant, which 
employs 14, is owned by some 60 
farmers and businessmen in Barton 
County. Jesse E. Dae, general man- 
ager, said the plant processed 6,395 
head of cattle and hogs in 1955 and 
had gross sales of nearly $500,000. 

Rosert I. Peters, vice president 
and manager of Roberts and Oake, 
Inc., Chicago, a 
subsidiary of John 
Morrell & Co., 
has been placed 
in charge of all 
of the parent 
companys meat 
operations in the 
Chicago area. 
Jack O'Leary has 
been named to 
succeed him as 
manager of the 
Roberts and Oake plant. The com- 
pany has a smaller plant in Chicago's 
Fulton street market district. 





R. |. PETERS 


Joun R. Linton has been named 
sales manager of John P. Harding 
Market Co., Chicago, WiLL1aAM A. 
BASTIEN, president, announced, New 
packaging and promotional activity 
(see THE NATIONAL PROVISIONER of 
January 28, 1956) have resulted 
the development of a national business 
currently handled by more than 100 
distributors from coast to coast. 


R. C. (Bos) OstTEerBERG has been 
appointed sales manager of the Los 
Angeles plant of 
John Morrell & 
Co., H. T. Quinn, 
director of sales, 
announced. A vet- 
eran of some 15 
years with Mor- 
rell, Osterberg 
held supervisory 
posts in the firm’s 
Mobile (Ala.) 
branch prior to 
World War II and 
has been in sales positions in the 
Ottumwa organization since the war. 
He was sales manager of the south- 
ern division for a time and more re- 
cently has been a divisional sales 
manager, supervising sales activities 
in Memphis, Mobile and Los Angeles. 


R. OSTERBERG 


R. W. SuHatruck has been appoint- 
ed manager of the Swift & Company 
sales unit in San Francisco, succeed- 
ing C. E. Fuxer, retired, F. J. 
Town.ey, Chicago, general sales 
manager, announced, Shattuck has 
been with Swift since 1928. 

The appointment of Jonn R. Locx- 
woop as district sales manager for 
Western Pennsylvania and Eastern 
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Stark, Wetzel & Co. Celebrates 20 Years of Growth 
From Small Sausage Kitchen to Four Indiana Plants 


Celebrating two decades of growth 
and progress, Stark, Wetzel & bo 
Inc., Indianapolis, 
recently honored 
more than 200 
long - time em- 
ployes at the com- 
pany’s 20th an- 
niversary banquet 
at the Sheraton- 
Lincoln Hotel. 

Old - timers of 
the fast - expand- 
ing meat packing 
organization rem- 
inisced of the company’s early days 
in 1936 when GeorcE STARK, FRANK 
STARK and Erwin WETZEL started a 
small sausage kitchen in Indianapolis. 
Today the company operates four 
plants, three in Indianapolis and one 
in Frankfort, Ind., employing a total 
of approximately 1,500 persons. 

The honored guests were all mem- 
bers of the SWECO Club, a group 
formed several years ago to bring 
recognition to Stark & Wetzel em- 
ployes with five years or more of serv- 
ice. Principal speakers were Erwin 
Wetzel and Frank Stark, both vice 
presidents, George Stark, president, 
and Ceci. BRANHAM, sausage fore- 
man, the latter speaking for the em- 
ployes. 

“,t's been an unbelievable 20 years,” 
Wetzel said in commenting on the 
company’s growth. He predicted simi- 
lar progress in the next 20 years. 

Frank Stark pointed out that the 
company has gone through a terrific 
“growing-up’ period. He said the 
thing that pleases him most is that 
“we're all working together and look- 
ing to the future.” 

“We're proud of the 
Wetzel family,” George Stark told the 
audience. “Through the second de- 
pression in 1937 and then two wars 
we had to mark time, but we still 
continued to grow. Our salesmen be- 
gan to sell harder. Certainly, our 
growth was brought on by you peo- 
ple (the employes). Working together 
we will build the future on a sound 


GEORGE STARK 


Stark & 





basis, concentrating on producing a 
good product, employing more people 





ERWIN WETZEL FRANK STARK 


and operating with greater efficiency.” 

Speaking for SWECO members, 
Branham said, “When we work hard 
to secure the future of Stark & Wet- 
zel, we also secure our own future.” 
He paid high tribute to the company’s 
progressive management. CLARENCE 
Wotzeskt, personnel director, served 
as toastmaster. 

During the ceremonies, 20-year pins 
were presented to George Stark, Frank 
Stark, Wetzel, Wetzel’s wife, GERDA, 
Branham, JAMES Loomis, office, 
Harry Huston, sales, and Harry 
Router, shipping. 

Pins also were presented to seven 
15-year employes, ten 10-year em- 
ployes and 33 with five years’ service. 





READY TO cut cake celebrating 20th anni- 


versary of Stark, Wetzel & Co. is Cecil 
Branham (second from left), who has been 
with firm since its beginning. Other 20-year 
employes (I. to r.) are: Harry Huston, 
James Loomis and Harry Roller. 





Ohio has been announced by Morris 
C. Strou, president of Excelsior 
Quick Frosted Meat Products, Inc., 
Long Island City, N. Y. Lockwood 
has been Excelsior sales representa- 
tive in the Philadelphia-Baltimore 
area for three years. He previously 
was with Tenda-Brand Meats. 


Joun J. Fioss has been named su- 
perintendent of the Armour and 
Company plant at South St. Joseph, 


Mo., succeeding C. M. Stewart, 
who retired recently. Floss had been 
assistant superintendent there since 
1951. He has been with Armour since 
1928 and also served as superintend- 
ent at Huron, S. D., Chicago, Omaha 
and Baltimore. 


Bruce R. Hunt, former merchan- 
dising and advertising manager at the 
Frankfort (Ind.) plant of Stark, Wet- 
zel & Co., Inc., has been promoted 
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to director of public and employe re- 
lations for the Indianapolis concern, 
Greorce W. Stark, president, an- 
nounced. Succeeding Hunt at Frank- 
fort is RoperT W. Baker, who had 
been assistant sales manager there. 


TRAILMARKS 


The New York Council of Whole- 
sale Meat Dealers, Inc., will hold its 
annual dinner-dance in the Grand 
Ballroom of the Hotel Waldorf As- 
toria on Saturday evening, June 2. 


H. C. Biack, associate director of 
research, Swift & Company, Chicago, 
has been elected vice president and 
membership chairman of the Amer- 
ican Oil Chemists’ Society, Chicago. 
New president of the group is T. H. 
Hopper, head of the analytical, physi- 
cal-chemical and physics section of 
the Southern Regional Research Labo- 
ratory, New Orleans. R. W. Bares, 
assistant refinery superintendent, Ar- 
mour and Company, Chicago, was re- 
elected secretary. C. E. Morais, 
Armour and Company, Chicago, is 
one of four past presidents who will 
serve with the elected officers. 


ELLEN FAULKNER, executive secre- 
tary of Associated Meat Jobbers of 
Southern California, has been ap- 
pointed to the food sanitation advisory 
committee for the Los Angeles City 
Health Department for the 1956-57 


term. 


Carson J. Morris, advertising man- 
ager of Geo. A. Hormel & Co., Austin, 
Minn., has resigned after 15 years 
with the company. He will join the 
Vita Corp. of America in Los Angeles 
on May 15 as assistant to the firm’s 
president. 


RaLPH MAINE, employment man- 
ager of Iowa Packing Co., Des 
Moines, has been elected president of 
the Iowa Credit Union League. 


Joun D. FEHSENFELD of Troy, Mo., 
has been elected president of the Na- 
tional Live Stock Producers Associa- 
tion, Chicago. 


Mah Chena Corp., Chicago, has 
appointed Ray M. Wilson Co., Little 
Rock, Ark., as its broker for Arkansas 
and Northwestern Louisiana, Man 
CuHENA, president of the frozen Can- 
tonese foods processing firm, an- 
nounced recently. 


JaMes Gaskin, formerly export traf- 
fic manager of Wilson & Co., Inc., 
Chicago, has been appointed traffic 
manager and assistant manager of the 
Chicago office of James W. Elwell & 
Co., steamship agency. 


Among Arkansas business leaders 
who joined in the annual out-of-state 
“Goodwill Tour” sponsored by the 
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THIS FOURSOME was all smiles at recent 
meeting in Canton, Ohio. Photo shows David 
Lavin (second from left), Sugardale Pro- 
vision Co., Canton, and Mrs. Lavin as they 
welcome Ohio Governor Frank J. Lausche 
(right) and Bruce Barton, board chairman 
of the B. B. D. and O. advertising agency, 
to Canton. Lavin served as co-chairman of 
the Advertising Federation of America's 
fifth district meeting in that city. 





Chamber of Commerce last week were 
HENRY Brown, Western Meat Pack- 
ers, Inc., Little Rock, and Curis E. 
FINKBEINER, JOE FINKBEINER, TROY 
TUCKER and SHERMAN WILLIAMS of 
Little Rock Packing Co., Little Rock. 
The group, which included the Ar- 
kansas governor, several mayors and 
top business and professional men of 
the state, traveled by a seven-car 
special train to Houston and Dallas 
where the visitors were taken on 
guided tours and entertained by the 
local Chambers. 


Armour and Company, Chicago, is 
among 19 industrial companies that 
are participating in the nuclear re- 
actor research program at Armour 
Research Foundation of Illinois Insti- 
tute of Technology, Chicago, to de- 
termine how nuclear research can be 
of value in their operations. Each firm 
is contributing $20,000 toward the 
construction and initial operation of 
the $700,000 reactor facility. The 
Foundation is providing the balance. 


MicHaeEL F, Cupany, president of 
Cudahy Brothers Co., Cudahy, Wis., 
has been re-elected a director of the 
Wisconsin Electric Power Co. 


Puitie Grsps of Earl C. Gibbs, 
Inc., Cleveland, has been re-elected 
vice president of the Livestock Loss 
Prevention Association of Ohio. 


A. G. DePoy of Swift & Company, 
St. Paul, has received an award for 
proficiency in the Smalley check sam- 
ple work for the 1955-56 season, the 
American Oil Chemists’ Society an- 
nounced. He placed first in the tal- 
low and grease series with a grade of 
99.97 per cent. The Smalley work has 


been conducted by the society for 
many years to standardize analytical 
methods. 


Employes of J. H. Routh Packing 
Co., Sandusky, Ohio, have formed a 
credit union, which includes active 
and retired employes and their im- 
mediate families, the Ohio Credit Un- 
ion League reports. Employes in the 
meat processing industry now operate 
253 credit unions, according to the 
Credit Union National Association. 


DEATHS 


Epwarp H. Zamon, 59, manager 
of Acme rendering division of Armour 
and Company, Chicago, which in- 
cludes ten rendering plants, died 
April 21. He had been with Armour 
since 1916 and manager of the render- 
ing division since 1951. Zamon was 
president of the Kiwanis Stockyards 
branch and also was active in Boys 
Club work. 


Harvey B. Lyntz, 76, who oper- 
ated a meat processing plant near 
Warren, Ohio, for more than 40 years, 
died recently. 


Joun Pueasey, 62, former plant su- 
perintendent for Gainers, Ltd., Ed- 
monton, Alta., died recently. He re- 
tired in 1946 after 34 years’ service. 
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CINCINNATI INDUSTRIES INC. 
CINCINNATI 15 (Lockland) OHIO 





27 











EXECUTIVES THROUGHOUT THE MEAT INDUS- 
TRY look to their Diversey representative for 
dependable counsel on sanitation problems. 











In hundreds of plants Diversey D-Man service is proving that 


Meat plant clean-up 
costs can be cut 


‘**He knows that an intelligent cost 
reduction service is good business” 


Sometime soon take a look at your 
yearly costs for materials, labor 
and supervision spent in clean-up 
and sanitation. Don’t forget to add 
in such costs as power and light. 
And prepare to be surprised at the 
total. 


These costs can be sharply re- 
duced! Your nearby Diversey D- 
Man knows how to do it. And to 
prove it, he wants to work for you 
free. Why free? Simply because he 
knows that an intelligent cost re- 
duction service is good business in 
winning and keeping customers for 
Diversey’s quality line of clean- 
ing and sanitation chemicals. He’s 
equipped by training and experi- 
ence to supply this service, and 
he’s backed up by the facilities of 
Diversey’s Research Laboratories. 


Your D-Man analyzes your en- 
tire operation from a sanitation 
standpoint and draws up a com- 


plete ‘‘D-Plan of Sanitation’’, tai- 
lor-made for your plant. Then he 
follows up to make sure you’re 
getting the results you want. 


Why not let your Diversey D- 
Man prove he can eliminate typical 
problems like these: 


® greasy, slippery floors 

® spray-cleaning nozzles clogged by 
soapy residue 

® soap scum on tables and ma- 
chinery 

© insect control 

® smokehouse cleaning 

® greening in prepackaged products 

® excessive clean-up labor 


To these, and your other sani- 
tation problems, your D-Man has 
the answer. Let him go to work for 
you. For more information, write 
The Diversey Corporation, 1820 
Roscoe Street, Chicago 13, Illinois. 


: Diversey products for the Meat Industry include: TIG liquid detergent + DIVERSOL cleaner & bactericide * TEMBRITE 


smokehouse cleaner * DIVERSIDE insecticide * plus a complete line of approved chemicals for all sanitation requirements. 


DIVERSEY 
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NIAGARA “NO FROST” 


25 Years’ Successful Experience 


Always full capacity 
* 
Never any defrosting 
shutdown 
* 
Always clean Freezing 
or Storage Rooms 
* 
Write for Niagara 
Bulletin 105 


Vegetable Freezing 


Fruit Pre-cooling and Storage 


NIAGARA BLOWER COMPANY 


Dept. N.P., 405 Lexington Ave., New York 17, N. Y. 
District Engineers in Principal Cities of U.S. and Canada 
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Flashes on 
suppliers 


POOLE’S DRAYAGE CO.: Instal- 
lation of two-way R.C.A. radio equip- 
ment in its truck delivery fleet has 
been announced by this Washington, 
D. C. transportation company. 


THE DIVERSEY CORP.: Dr. 
Neit W. Berst has been named di- 
rector of research laboratories for this 
Chicago corporation. 


CROWN CORK & SEAL CO., 
INC.: Rosert J. Sresert has been 
named northeast area sales manager, 
can division, for this Philadelphia 


company. 


EKCO - ALCOA CONTAINERS 
INC.: Joun B. Bowman has been 
named vice president of sales for this 
River Grove, Ill., firm. He will main- 
tain offices in the firm’s new plant 
near Wheeling, ill. 


EDWIN J. SCHOETTLE CO., 
INC.: A complete reorganization of 
the sales department of this Phila- 
delphia firm has been announced. 
Joun BoarpMaN, sales manager, has 
been named vice president in charge 
of sales. D, Russet Connor will 
continue to serve the metropolitan 
Philadelphia, eastern and northeast 
Pennsylvania territory, and Epwarp 
T. Durpxy will cover metropolitan 
Philadelphia, southeast Pennsylvania, 
eastern Maryland, Baltimore and 
Washington. KENNETH I. Dapson has 
been assigned to the metropolitan 
New York and North Jersey area. 


SAWYER-TOWER, INC.: Merger 
of H. M. Sawyer & Son Co, of Cam- 
bridge and Watertown, Mass., J. F. 
Carter Co., Beverly, and A. J. Tower 
Cu. of Boston, has been announced 
by C. L. Foore, president of the 
Sawyer company. The new organiza- 
tion will manufacture _ protective 
clothing for all types of industrial 
workers. Each company will operate 
as an independent division of Saw- 
yer-Tower, Inc. J. Bruce AyER and 
RicHArD E. CuTLer have been named 
as field sales engineers. 


PITTSBURGH CORNING CORP.: 
Two appointments to the sales staff 
of this Pittsburgh firm have been an- 
nounced by P. D. Japp, general sales 
manager. AMBROSE B. Murpuy has 
joined the staff of the New York sales 
office and Maurice G, Hitt has been 
assigned to the Kansas City, Mo., 
sales office. 


VISKING CORP.: New equipment 
has been installed at the Centerville, 
Calif., plant of this Chicago company 
to expand production of polyethylene. 
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NEW EQUIPMENT and Supplies 





Further information on equipment and supplies may be obtained by writing the manufacturer 
direct or writing The Provisioner, using key numbers and coupon below. 


REFRIGERATED MEAT 
TRUCKS (NE 295): Inter- 
national Harvester Co. has 
available a new truck mod- 
el equipped with a refrig- 
erated meat body. Powered 
by a 140 hp International 
engine, the model has a 
maximum gross_ vehicle 





weight rating of 19,000 Ibs. 
Wheelbases are 130, 142, 
154 and 172 in.; 190 and 
208 in. wheelbases are avail- 
able for light bulky loads. 
Power steering and an en- 
gine equipped for use of 
LP gas can be obtained. 


HYDRAULIC ELEVAT- 
ING PLATFORM (NE 
299): Manufacture of a 
floor-mounted hydraulic 
elevating platform for split- 
ting, washing and shroud- 
ing beef carcasses has been 
announced by LeFiell Co. 
The platform is said to re- 





quire practically no install- 
ation, boost production by 
nearly 35 per cent and usu- 
able where overhead space 
is limited. it can lift an op- 
erator 52 in. above floor 
level in about six seconds 
and can be lowered at pre- 
determined speeds. The 
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unit is said to be capa- 
ble of handling as many as 
45 carcasses in an_ hour. 
Mechanism to operate the 
elevating platform is simi- 
lar to that employed in 
grease rack equipment at 
gasoline service _ stations. 
Operation may be stopped 
at any point during the lift- 
ing cycle. Downward mo- 
tion is controlled by opera- 
tor by means of a control 
bar. The unit is available 
in several models including 
a double-size platform for 
a two-man washing and 
shrouding operation. 


PARTITIONED REFRIG- 
ERATED VAN (NE 298): 
Kingham Trailer Co. has 
introduced an alumium re- 
frigerated trailer which has 





two compartments sepa- 
rated by a sliding partition. 
The 34 ft. van has six in. 
of insulation all over and 
the front compartment is 
said to maintain a tempera- 
ture of zero while the rear 
compartment can be kept 
at 40° F. The partition may 
be moved six ft. forward 
or six ft, back from its cen- 
ter position. It slides on an 
overhead rail and two side 
tracks attached to the walls. 
The van has an aluminum 
ventilated floor and a door 
for each compartment. 


TRIM WASTE DISPOSER 
(NE 301): Toledo Scale Co. 
has introduced a new large 
capacity disposer for com- 
mercial use. Available in a 
3 hp or 5 hp size, the unit 


has a centrific action which 


2 






permits quick processing 
and flushing of food wastes 
through drain vents by a 
centrifugal force. Choice of 
feeding units includes a 
large cone, chute or scrap- 
ping block with silver saver 
for adaption to any require- 
ments, Adjustable legs per- 
mit positioning for easy in- 
stallation. 


HIGH SPEED SCALE (NE 
307): A scale for precision 
weighing at high speed has 
been designed by The Ex- 
act Weight Scale Co. The 
speed of the actual weigh- 





ing time is said to be 50 
per cent greater than on 
models with mechanical in- 





dicators. Visible accuracy is 
increased more than 100 
per cent. A shadow-edge 
indication is projected by 
a beam of light, eliminat- 
ing all friction of indicating 
mechanism. The scale has 
a capacity of 1 lb. with 
1/40 oz. sensitivity and 1 
oz. of weight moves the 
indicator 2 in. An end- 
tower design permits a free 
flow of products with in- 
line visibility of indicator 
dial. The scale has a pack- 
inghouse finish on moving 
parts and no leveling is re- 
quired. A three-prong twist- 
lock socket and plug are 
furnished with the scale 
which operates on 110 
volts, 60 cycles. 


APPLICATION OF STY- 


ROFOAM (NE_ 300): Di- 
rect application of Styro- 
foam insulation to masonry 





ceilings with a new type of 
adhesion is now possible. 
according to E. H. O'Neill 
Floors Co. The adhesion 
material is said to do away 
with stripping, shoring, 
nailing, skewering or open 
time. It can be used on 
ceilings of concrete or pre- 
cast slabs, cement plaster, 
cellulose board, rough lum- 
ber, sheet rock and unfin- 
ished plywood, 





Use this coupon in writing for further information on New 


Equipment. 


Address the National Provisioner, 


15 W. Huron st., 


Chicago 10, Ill., giving key numbers only (4-28-56). 


Key Numbers 
































TEXAS P.O. BOX 17 


[Inited States 


Cui 


PROTECTIVE SHIELD 





Old Storage 


Grporation 














Pr 





Pork Marketing Spreads 
Hit Peak in 1955—USDA 


Charges for marketing pork in- 
creased from 21.5c a retail pound in 
the second quarter of 1955 to a rec- 
ord high of 25.8c in the fourth quar- 


| ter while prices to farmers for hogs 


‘vere decreasing sharply, the USDA 
said in a research report on pork mar- 
keting margins and costs. 

The decline in hog prices from 
June to December, 1955, was the 
largest on record, both in dollars and 
percentage, the report noted. 

In the last quarter of 1954, the 
price spread between what the con- 
sumer paid for pork and what the 
farmer received for hogs averaged 
23.le per retail pound. The spread 
narrowed to 22.8c per pound in the 
first quarter of 1955 and to 21.5c in 
the second quarter, then widened 
sharply to 24.7c in the third quarter 
of 1955 and to 25.8c in the fourth 
quarter, the widest spread on record. 

Prices for barrows and gilts at Chi- 
cago dropped from an average of 
$19.59 per cwt. in June, 1955, to 
$10.73 in December. During the same 
period, marketing charges for pork 
rose by the equivalent of $2.50 per 
100 lbs. of live hog. This rise in mar- 
keting charges was due largely to a 
lag in passing on to consumers the 
sharp reduction in prices paid to 
farmers for hogs, rather than to higher 
marketing costs, the USDA said, add- 
ing that it is not unusual for changes 
in retail prices to lag behind changes 
in wholesale and farm prices. 

This study covered the period from 
January, 1949, through January, 1956. 
During the first week of April, 1956, 
the average prices of barrows and 
cilts at Chicago reached $15.24 per 
cwt., an increase of $3.77 per cwt. 
since January, 1956. For the first 
quarter of 1956, the farm-to-retail 
margin narrowed by 2.6c a retail 
pound of pork. The slaughtering of 
hogs declined 7 per cent below the 
fourth quarter of 1955. The improve- 
ment in hog prices in the first quar- 
ter of 1956 was also associated with 
an expanded pork and lard purchase 
program by the USDA, promotional 
efforts, and publication of research 
data on price spreads and marketing 
costs, the USDA pointed out. 

The price spread between farmer 
and consumer has widened most in 
recent years, the USDA reported. In 
1947, the spread averaged 17.5c per 
retail pound, a record high up to that 
time, and it increased to an average 
of 23.7c for 1955, another record 
high average. Marketing costs have 
risen substantially during this long- 
run period, and these costs are re- 
flected in the increasing price spreads. 


Furthermore, hog prices have tended 
to be much more sensitive in recent 
years to increases in market supplies. 

The report presents six detailed 
examples of the costs of marketing 
hogs and pork from farm to consumer, 
together with the distribution of the 
consumer's dollar among the farmers 
and the marketing agencies. 

A copy of the report, “Pork Mar- 
keting Margins and Costs,” Miscellan- 
eous Publication No. 711, may be 
obtained from the Office of informa- 
tion, U. S. Department of Agricul- 
ture, Washington 25, D.C. 


BLS Figures Don’t Reflect 
Meat Bargains Fully—Logan 


Government statistics do not reflect 
fully the low meat prices consumers 
have been paying, John A. Logan, 
president of the National Association 
of Food Chains, said this week. He 
cited a report released by the asso- 
ciation showing that homemakers were 
able to buy meat last summer at 
prices up to 20c a pound lower than 
the general retail meat prices reported 
by the Bureau of Labor Statistics. 

The main reason for this substan- 
tial differential between actual prices 
and government reports is the fact 
that the Bureau of Labor Statistics 
collects prices on the first three days 
of the week, Logan said. He pointed 
out that 60 per cent of food sales 
are made during the weekend when 
lower “special” prices frequently are 
in effect on some popular, seasonal 
meat cuts. 

“In September, 1955, for example, 
center cut pork chops could be pur- 
chased in cities throughout the coun- 
try at an average price of 69c a pound 
for a weekend special, compared with 
the price of 85.3c reported by the 
Bureau of Labor Statistics. Other 
meat cuts show similar differentials,” 
he added. 

Logan emphasized that the differ- 
ence between early-in-the-week prices 
and weekend prices may be particu- 
larly significant during periods of sea- 
sonal fluctuations in supplies of pork, 
beef, and lamb; and vary between 
the commodities. Competition to offer 
customers a “best buy” in a meat item 
coming to market in large quantity 
may cause a retailer to offer “special” 
prices which will attract traffic to his 
store, he said. 


New Mexico Farm Census 


New Mexico’s sales of livestock 
and livestock products, other than 
dairy and poultry products, were val- 
ued at $60,353,358 in 1954, accord- 
ing to preliminary results of the 1954 
census of agriculture. 
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MIB Directory Changes 


The following directory changes 
were announced recently by the Meat 
Inspection Branch, U. S. Department 
of Agriculture: 

Meat Inspection Granted: Guiliano 
Spaghetti Sauce Co., Inc., 250 Valley 
st., Providence 9, R. I.; Smallwood 
Packing Co., Inc., Route 3, Middle- 
field, Ohio; Normal Meat Co., 4122 
S. Union ave., Chicago 9; Gerage 
Catering Co., 1425-33 N. Pulaski rd., 
Chicago 51; E, J. Rudman & Co., 
104 Union st., Allentown, Pa.; H. G. 
Parks, Inc., 2458-2460 Woodbrook 
ave., Baltimore 17; Collier Industries, 
500 E. 9th st., mail, P. O. Box 1537, 
Fort Worth; Premium Food Plan, 
Inc., 4563 Torresdale ave., Philadel- 
phia 24; C & R Beef Co., 84 New- 
market sq., Roxbury, Boston 18; Biff 
Steaks, Inc., 1620 30th st., N. E., 
Canton 4, Ohio, and Silton’s Food 
Products Co., 109 W. Belmont ave., 
Fresno 1, Calif. 

Also, Suber-Edwards & Co., 1508 
W. Washington st., mail, P. O. Box 
757, Quincy, Fla.; Watsonville 
Dressed Beef, Inc., Beach road, mail, 
P. O. Box 629, Watsonville, Calif.; 
Queen Packing Corp., 900 Campbell 
st., Rochester 11, N. Y.; E. A. Miller 
& Sons Packing Co., Inc., 6th st. 
north and 2nd st. west, mail, P. O. 
Box 16, Hyrum, Utah; Theede Pack- 
ing Co., Somonauk, IIl.; The Frito 
Co., Champion Foods Division, 2827 
Nable st., mail, P. O. Box 13116, 
Dallas, Tex.; The Akron Standard 
Market Co., 198 Wooster ave., Ak- 
ron 7, Ohio; Puerto Rico Food Prod- 
ucts Corp. and subsidiary, Industrial 
Enterprises, Inc., Catano road, mail, 
P. O. Box 404, Bayamon, P. R. 

Also, Southern Packing Co., Inc., 
South Lelia st., mail, Route 2, Box 
33, Texarkana, Tex.; E. W. Kneip, 
Inc., 7541 Brown ave., Forest Park, 
Ill.; Tony Downs Foods Co., 304 
Armstrong blvd., N., St. James, Minn.; 
Charney Meat Co., Addison st., East 
Boston 28, Mass.; Eatwell Provisions, 
Inc., 19 Front st., Fall River, Mass.; 
Virg. Davidson-Chudacoff Co., 10551 
W. Jefferson st., Culver City, Calif.; 
Carl Buddig & Co., 11914 S. Peoria 
st., Chicago 43, and Kayseri Baster- 
ma Co., Vassar rd., Poughkeepsie. 

Meat Inspection Withdrawn: Colo- 
nial Provision Co., 221 Bridge st., East 
Cambridge 41, Mass., mail, 128 
Cross st., Boston 13; Kountry Kitch- 
ens Foods, Inc., 146-148 Laurel st., 
Philadelphia 23, Pa.; Wilson & Co., 
94-96 Lewis st., Binghamton, N. Y.; 
Iowa Beef Co., Inc., 84 Newmarket 
sq., Roxbury, Boston 18; Lighthouse 
Frosted Foods, Inc., 2766 Webster 
ave., Bronx, New York 57, and Gard- 
ner Canning Co., Broken Arrow, Okla. 
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Meat Inspection Extended to Sub- 
sidiary: Independent Meat Co., 401 
Jefferson st., Oakland, Calif., to in- 
clude Topside Frozen Steaks, Inc.; H. 
Moffat Co., Third st. and Arthur ave., 
San Francisco, to include Schweitzer 
& Co., department of H. Moffat Co.; 
Chef Milani Food Products, Ince., 
1724 First st., San Fernando, Calif., 
to include Farm House Dinners and 
Pizza Pete Co.; Armour and Com- 
pany, South St. Paul, to include 
Chamberlain, and Henderson’s Por- 
tion Pak, Inc., 4015 Laguna st., Coral 
Gables, Fla., to include National 
Pride Co. 

Change in Name of Official Estab- 
lishment: Deerfoot Farms Co., Divi- 
sion of Hygrade Food Products Corp., 
Newton st., Southborough, Mass., in- 
stead of Deerfoot Farms Co.; Liberty 
Packing Corp., 135 Newmarket sq., 
Roxbury, Boston 18, instead of Fa- 
neuil Packing & Provision Co.; Luer 
Bros. Packing Co., 701-731 E. Broad- 
way, mail, P. O. Box 313, Alton, Iil., 
instead of Luer Bros. Packing & Ice 
Co.; Empire Packing Corp., 74 Con- 
cord st., Pawtucket, R. I., instead of 
United Packing Co.; Howard Golz & 
Co., 4600 S. Packers ave., Chicago 9, 
instead of Miller & Hart and subsid- 
iary, Fort Dearborn Packing Co.; 
Morton Frozen Foods, Inc., P. O. Box 
97, Crozet, Va., instead of Morton 
Packing Co., and Morton Frozen 
Foods, Inc., 504 Seneca st., Webster 
City, Ia., instead of Morton Packing. 

Also, Texas Meat Packers, Inc., 
5219 Second ave., mail, P. O. Box 
5236, Dallas, and subsidiary, Spiritas 
& Sloan, Inc., instead of Borin Pack- 
ing Co.; Zenith Packing Co., 5600 
York st., Denver 16, instead of Sam- 
ett Packing Co.; Lawrence Corp., 527 
W. 4lst., Chicago 9, instead of Netlee 
Packing Co.; Agar Packing Co., Inc., 
4057 S. Union ave., Chicago 9, in- 
stead of Agar Packing and Provision 
Corp., and Sigman Meat Co., Inc., 
835 E. 50th ave., mail, P. O. Box 
5292 T. A., Denver 17, instead of 
Joe Hoffman Packing Co. 

Change in Location of Official Es- 
tablishment: H. W. Lay & Co., Inc., 
4520 Peachtree Industrial blvd., 
Chamblee, Ga., instead of 294-300 
Central ave., S.W., Atlanta; Colonial 
Provision Co., Inc., 1100 Massachu- 
setts ave., Boston 25, instead of 128 
Cross st., Boston 13, and Quaker City 
Packing Co., Inc., 501 Peach st., Cat- 
asauqua, Pa., instead of 104 Union 
st., Allentown, Pa., mail address re- 
mains 104 Union st., Allentown. 


Oregon Meat Inspection 


The Oregon pilot program on com- 
pulsory statewide meat inspection now 
is concentrated in Wallowa, Union 
and Umatilla counties. 








NEW ! 


EVERHOT'S 
WHITE INK 


for more legible and 
attractive marking of 


DARK SAUSAGE 


APPLIED FROM PAD , 
WITH 
COLD INK STAMP 









Another exclusive development 
by EVERHOT! New white ink 
with dense opacity assures 
legible markings on dry and 
dark skin sausage. Eliminates 
remarking of legend brands 
and furnishes an attractive 
marking easily at low cost. 
US D A approved. 





Use Coupon For Sample Kit 














Recommended for smoked sausage in natural 
casings: EVERHOT'S No. 65-B Roller Marker 
and EVERHOT'S Dark Brown Ink. 























Everhot Manufacturing Company, Maywood, Ill. 


Please send White Ink Sample Kit at $2.50 O 
Information on No. 65-B Marker 1 
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AIR 
INDUCTION 
CONDITIONER 


gives all the 
FUMELLES 4X) 








Year after year, the Air Induction Conditioner has 
proven it costs far less to refrigerate your trucks with 
one of these units, yet no other system gives you this 
naturally moist, refreshing cold. Natural ice provides 
the right temperatures — 40° to 44°... the right humid- 
ity—over 90% . . . to keep your products fresh and 
salable. 


The Air Induction unit provides lowest initial cost, the 
easiest installation, and no maintenance ever! It oper- 
ates off the truck battery, using the same power as a 
heater. It can be adapted for night hold-over use. New 
truck owners—now—your choice of 6 volt or 12 volt 
motor and blower assembly at no extra cost. 








Write for 
FREE Information 


AIR INDUCTION CORP. 
122 West 30th St., New York 1, N.Y., Dept. NP-428 








Please send me your new Bulletin describing the 
Air Induction system for truck refrigeration. 


Name 





Title —_ 





¢ 








iY . 


Street 





City 





State 
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CHLOR-TERGENT 






cleans 
sanitizes 
deodorizes 





Yes, Oakite Chlor-Tergent does all three at the same time. 
This triple-action cleaner is just the thing for meat-packing 
plants ... gives all-round sanitation in a single formula. 


CLEANS—effectively! Stubborn soils are quickly 
pried loose. It’s the deep penetrating and wetting- 
out action that does it. Surfaces rinse bright and 
clean, free of streaks. 


SANITIZES—instantly! The chlorine in Chlor- 
Tergent destroys bacteria immediately. Germicidal 
action takes place even at highly elevated tem- 
peratures. 


DEODORIZES—properly! Instead of merely 
masking odors, Chlor-Tergent goes right to the 
source, renders them inert. Leaves no after-odor. 


And Chlor-Tergent costs less because it’s effective at con- 
centrations of 14 oz/gal. Ask your local Oakite Technical 
Service Representative about Chlor-Tergent. Or write for 
folder F9587R to Oakite Products, Inc., 20A Rector Street, 
New York 6, N. Y. 


\ALIZED INDUSTRIAL 


CLEAN 


OAKITE. 
pissiones enw 4 ‘ 


M 





Technical Service Representatives in Principal Cities of U. S$. and Canada 
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ALL MEAT... output, exports, imports, stocks 








Beef, Pork Raise Meat Production 6% 


Meat production under federal inspection in the week ended April 21, 
under a 20,000,000-Ib. increase over the week before, reached 400,000,000 
lbs. for the largest volume in four weeks. Fairly substantial increases in 
slaughter of cattle and hogs accounted mostly for the larger output, 
which was also 9 per cent larger than the 368,000,000 Ibs. produced 
in the corresponding period of last year. Cattle kill, numbering about 
373,000 head, up 6 per cent from the week before and 5 per cent larger 
than a year ago, was the largest since early March. The seasonal decline 
in hog slaughter was checked temporarily under a 7 per cent comeback 
and numbered 17 per cent larger than a year earlier. Estimated 
slaughter and meat production by classes appear below as follows: 


PORK 


BEEF (Exel. lard) 
Week ended Number Production Number Production 
eis Mil. Ibs. M's Mil. Ibs. 
Apr. 21, 1956 3 204.8 1,247 165.2 
Apr. 14, 1956 .... ences 195.4 1,168 154.2 
Apr. 23, 1955 . 355 190.4 1,069 147.8 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
Apr. 21, 1956 sin 16.9 281 13.5 400 
SS Se 16.4 282 13.5 380 
. 15.3 295 14.2 368 


— a WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,945; Sheep and Lambs, 
1950-56 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
| A 


AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE 


Live Dressed Live Dressed 
Apr. 21, 1956 .... <— 549 235 132 
Apr. 14, 1956 o... 1,005 555 234 132 
Apr. 23, 1955 - 969 536 244 138 
SHEEP AND LARD PROD. 
CALVES LAMBS er Mil. 
Live Dressed Live Dressed cwt. Ibs. 
Apr. 21, 1956 .. .. 205 114 9 48 15.5 45.5 
Apr. 14, 1956 _ eed 200 112 100 48 15.4 42 
rae nee scans ae iW 99 48 14.7 38.3 











SITUATION IN HOG, BEEF FAT LOOKS PROMISING FOR 1956 


The situation in animal fats,  panying table shows. On the basis 
from the production and consump- _— of movement at the close of 1955, 
tion standpoints and also in the this year appears likely to exceed 
case of lard exports, has turned _last year by an impressive margin. 
definitely upward in the past year Despite the smaller volume of 
or more. Production, domestic dis- product involved, the situation in 
appearance and exports of lard beef fats was similar to that of hog 
through 1955 reached their highest product and also appears headed 
levels in several years, the accom- _—for a good year in 1956, 


ANIMAL FOOD FATS AND OILS: SUPPLY AND DISPOSITION, 1950 TO DATE 





Domestic 


Production Stocks disappearance Exports 





Year Oct.- Feb.- Oct.- 


Oct.- Feb.- Oct.- Oct.- Feb.- Oct.- 
Jan. Sept. Sept. Oct.1 Feb.1 J 


an. Sept. Sept. Jan, Sept. Sept. 














Mil. Mil. Mil. Mil, Mil. Mil. MiL, Mil. Mil. Mi, = = Mil. 
ek & SB. BS 8 BF SD _S EE SD 
Lard, exeept farm 
1950-51 973 §=1,633 2,506 82 163 747 «1,154 Ss 11,901 145 485 630 
1951-52 1,037 1,597 2,634 57 120 669 1,183 1,802 304 447 751 
1952-53 998 1,263 2,261 143 242 700 861,148 1,848 200 314 515 
1953-54 779 = =1,249 2,028 42 76 601 963 1.564 145 311 456 
1954-55 918 1,450 2,368 50 124 610 1,146 1,756 234 353 587 
1955-56 1,044 ree 75 184 662 ove eee 274 ocoe eee 
Beef fats! 

1950-51 62 96 158 11 11 56 91 147 6 9 15 
1951-52 49 124 173 7 12 38 98 136 7 28 35 
1952-53 60 156 217 10 13 49 132 181 8 30 38 
1953-54 83 172 255 8 18 63 150 213 16 25 41 
1954-55 88 181 269 10 17 70 161 231 11 21 83 

1955-56 90 pace Jee 15 18 74 oes er 13 << 


1Ineludes edible tallow, oleo stock, oleo ofl and oleostearine. 











APRIL 28, 1956 


Packer Cites 1955 Rise In 
Pork Eating As Promising 


A meat packer representative re- 
ported the rise in the consumption of 
pork last year (about 6-lbs.) was one 
of the steepest in U. S. history. He 
added that this “makes the future of 
the hog and pork industry look very 
promising, indeed.” 

As a member of a panel discus- 
sion, John Nesbit of Elsheimer Meat 
Products, West Union, Ia., told of 
the problems which the heavy mar- 
keting of hogs last year created for 
the producer and the packer. 

He addressed the Town and Coun- 
try Dinner of the Chamber of Com- 
merce of West Union, pointing out 
that “pork by itself is not the whole 
problem. We've had much more pork 
in some other years. But the thing 
that made 1955 a year to remember 
is that, for the first time, a high qual- 
ity of pork on the market coincided 
with a bulge in beef production. 

Per capita consumption of park last 
year amounted to about 66 Ibs., com- 
pared with 59.7 lbs. in 1954, but this 
was not an all-time record annual in- 
crease in pork consumption nor was 
it a record per capita consumption. 
The record increase in pork consump- 
tion was 15.1 lbs. in 1943, or 77.9 
Ibs. as against 62.8 Ibs. in 1942. The 
largest peace time year increase was 


8.4 Ibs. in 1923 over the year before. 


MARCH KILL BY REGIONS 

United States federally inspected 
slaughter by regions in March, 1956, 
with totals compared (in 000’s): 


Sheep & 

Cattle Calves Hogs Lambs 

NW, Adi. Btates .....3888 127 140 589 207 
S. Atl. States ........ 44 8 297 nee 
N. C. States—East .. 325 225 1,529 108 
N. C. States—N.W. .. 450 101 2,357 349 
N. C. States—S.W. .. 155 27 634 109 
S. Central States .... 149 79 526 109 
Mountain States ..... 106 7 101 135 
Pacific States ....... 210 39 293 199 
OUR vs ccsac.ekugeed 1,566 647 «6,327 1,216 


Other animals slaughtered under Federal in- 
spection, (number of head): Mar. 1956: 16,258 
horses, 6,041 goats. Mar. 1955: 19,673 horses, 
6,113 goats. 


Meat Index Edges Upward 
Meat prices continued to work up- 
ward in the week ended April 17, 
pushing the wholesale price index to 
76.6 from 76.5 the week before, ac- 
cording to the Bureau of Labor Statis- 
tics. Average primary market prices 
advanced a fraction to 113.5 on the 
basis of the 1947-49 average of 100 
per cent. Both indexes were at their 
highest in several months, and com- 
pared with April 1955 indexes of 84.2 
and 110.5, for the two, respectively. 
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PROCESSED MEATS .:. . SUPPLIES 





March Volume Of Meat Food Products 


Processed, Canned Hits Record Pace 


ROCESSING and preparation of 
meats and meat food products 
under federal inspection in the four 
weeks of March this year was car- 
ried on in record volume. Compared 
with volume handled in five weeks of 
March last year, total amount was 
smaller, but average output showed 
considerable gains on most larger 


items. 


Total volume of all product 


handled amounted to 1,508,306,000 
Ibs. as against 1,673,396,000 Ibs. last 
year, a considerable average gain. 
Total sausage processed amounted 
to 117,679,000 lbs, compared with 
139,759,000 Ibs. in five weeks last 
year, a gain of about 13,000,000 lbs. 
A similar average increase was noted 
in steaks, chops and roasts, volume of 
which this year totaled 53,523,000 

















Ibs. as against 60,622,000 Ibs. in five 
March weeks in 1955. 

Renderers processed 188,616,000 
Ibs. of lard this year compared with 
196,476,000 Ibs. in the longer period 
last year, a large average gain about 
equal to the larger hog kill this year. 

Canners packed a record amount 
with 51,127,000 
Ibs. packed in the 3-lb. and larger 
containers and 164,909,000 Ibs. in 
consumer packages of less than 3 Ibs. 
Figures last year were 44,848,000 
Ibs. and 155,335,000 Ibs. in the two 


of meat products, 


sizes, respectively. 























MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—MARCH 4 THROUGH MARCH 31, 1956 COMPARED WITH FIVE-WEEK cab ae a aaa 
PERIOD, FEBRUARY 28 THROUGH APRIL 2, 1955 IN THE FOUR-WEEK PERIOD, MARCH 4 
Mar. 4-31 Feb. 28-Apr.2 13 Weeks 13 Weeks THROUGH MARCH 31, 1956 

eo in cure t 0 : a 1956 1955 Pounds of finished product 
Been idee eo ienidia sess 3,407,000 5,207, 41,635,000 38,291,000 " 
eg, cai 289,751,000 361,791,0.0 —9451075,000 9077562000 per od Seer 
SNE NG Nh etaiclocn a & burials cy.2 2 Kista pas 112,00 * 352,000 441,000 stitutional or shelf 

— and/or dried siscs sizes 

aa sc Soke olla esate S 4,076,000 4,937,000 13,849,000 14,845,000 (3 Ibs (under 
>ork Raia ie hois-a/k. W464 ws Glee ee Shee 223,543,000 262,606,600 667,485,000 623,926,000 or over) 3 Ibs.) 

, “Beet se Foss lapittavae Oe wyeih scape “ei 5,440,C00 6,577 18,005,000 17,893,009 Luncheon meat .......20,127,000 13,171,000 
A hoc nuseacctienne ys. 30,519,L00 33, 0. 8, {000 79,701,000 84,663,000 Canned hams ......... 22227000 450,000 
TSS CO Sen a sansa ae 358,000 463,000 1,004,000 1,198,000 Corned beef hash ..... 219,00) 5,349,000 

Sausage— Chili con carne ...... 554,400 7,154,000 
ee ee GCE ee eee 19,785,000 22,838,000 67,314,000 63,553,000 Viennas ........... --+ 194,000 4,616,000 
To be dried or semi-dried ....... 9,886,600 11,119,000 32,899,000 30,433,000 Franks, wieners in brine 3,00) 183,000 
Franks, wieners ..............- 44,108,000 50,970,000 140,56 ,000 131,419,000 Deviled ham ..... tee teen ee 734,000 
Other, smoked, or cooked ...... 43,900,000 54,832,000 141,051,000 143,784,000 Other potted or deviled 

ee eee 117,679,000 139,759,000 381,824,000 369,189,000 meat food products. . siras. 3,189,000 

Loaf, head cheese, chili, jellied 47,940,0.0 47,051,000 Tamales .........-..-. 112,000 1,783,000 
CE Sad Sais winesis'n cos bh ane oes 6 15,354,000 Sliced dried beef ..... 14,000 367,000 

Steaks, chops, roasts ............- 53,523,000 173,548,000 158,444,000 Chopped beef ......... 1,000 2,025,000 

Bouillon cubes, extract ..........- 51,0v0 229, 259,000 464,000 Meat stew (all product) 60,000 8,216,000 

eee Oe ene 74,794,000 82,926,000 247,019,0.0 216,610,000 Spaghetti meat products 370,000 5, 011,000 

EN Teo a a cha S ras 0s bb's 12'248'000 11,622,000 38/313,000 29,323,000 Tongue (other than 

EE Pe 11,162,000 16,635,000 43,149,000 38,554,000 Pickled) ............ 63,000 153,000 

Miscellaneous meat product :..... 6,036,000 6,139,000 22,429,000 15, -_ ,000 Vinegar pickled prod- s 

Lard, rendered 188,616,000 196,476,000 635,823,000 943,000 UG (ee 831,000 1,590,000 

Lard, refined .. 144,879,000 144,001,000 462,472,000 70.000 Bulk sausage ......... 10,000 969,000 

Oleo stock .. 7,435,000 9,897,000 26/909;000 80,000 Hamburger, roasted or 

Edible tallow 15,753,000 15,811,000 47,536,000 91471 ,000 corned beef, meat and 

Rendered pork fat BTAVY 2. ccccccccceves 167,000 20,609,000 
Ser ree 10,094,000 10,589,060 32,372,000 27,576,000 Soups .... 2,657,000 59, ony 000 
Ie roc oho cha actin ira oe 4,852,000 5,722,100 17,400,030 26,850,000 Sausage in 306,000 379,0°0 

Compound containing animal fat... 51,147, ‘000 57,015,000 161,226,000 136,732,000 WEED Nee vesivcenparicial Sgedan 379, 000 

Oleomargarine containing ME “acvceepenesicie . eeeman 215,000 
animal fat .....ccsseccscvcceces 4,924,000 4,334,C00 15,678,000 10,646,000 Loins and picnics .... 2,460,000 330,000 

Canned product (for civilian use All other meat’ with 
and Dept. of Defense) ......... 222,259,000 207,060,000 760,092,000 549,389,000 meat and/or meat by- 

DN SRN ORNs shania ecap aes 1,508,306,000  1,673,346,000  4,810,092,000 4,283,072,000 products — 20% or 

ciibriaalata ee ee ee ae 264,000 7,380,000 
*This figure represents ‘‘inspection pounds'* as some of the products may have been Less than 20% 488,009 21,413,000 

inspected and recorded more than once due to having been subjected to more than one distinct ; —_—— — 

processing treatment, such as curing first and then canning. MEE: Gs de00c5050 51 127,000 164,909,000 

DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog Bungs— utd 

SOW ceccnccvvcccccccce 04@ y 


(1.e.1, prices) 


Pork sausage, hog cas... 42 
Pork sausage, bulk .....23 @30% 
Pork sausage, sheep cas., 

A 46 @49 


Pork sausage, sheep cas., 

OE Ore 44 @47 
Frankfurters, sheep cas. .48144@55 
Frankfurters, skinless ..38 @43 
Bologna (ring) ......... 41 @43 


Bologna, artificial cas 


Smoked liver, art. cas.. 


83 @36 
40% @45 
3314 @36 







New Eng. lunch, spec. ..53) @5A6 
Polish sausage, smoked..50 @54 
Tongue and Blood ..... 40 @AT7 
a Ee 42% @48 
PO TORE si secs cases 424,@49% 
Pickle & Pimiento loaf..40 @43 


SEEDS AND HERBS 
(1.1. prices) 
Ground 
Whole for sausage 


Caraway seed ... 25 30 
Comines seed ... 29 34 
Mustard seed, 

ere. 


Yellow American, 17 
34 


Oregano ........ d 
Coriander 

Morocco, No, 1. 20 24 
Marjoram, 

i eee 57 62 


z 


Sage, Dalmatian, 
1 


38 


(1.ec.1. prices) 


Cervelat, ch. hog bungs .... 86@89 





Thuringer ... 
Farmer ..... 


Holsteiner : 71@74 
B. C. OTE Ra es eat 76@i9 
Oe, i eer ere 66@69 
Genoa style salami, ch. .... 91@94 
Cooked Salami .........0.. 0@44 
ES eer sere 82@s85 
Ce Se ett eee 69@72 
ie ere re 49@52 


SPICES 


(Bales, Chgo., orig. bbls., bags, 


Chili, Powder 
Chili Pepper . 


Cloves, Zanzibar ..... 


Ginger, Jam., 


Mace, fancy Banda. 
West Indies 


East Indies 
Mustard flour, 


bales) 


eeceses 1.07 


unbl.... 





fancy.. .. 


No. 

West India Nutmeg... .. 
Paprika, Spanish .... .. 
Pepper, cayenne ..... én 


Whole Ground 
Allspice prime ...... 1.00 1.09 
Resifted ... 








((1e.1. prices quoted to mann- 
facturers of sausage) 
Beef Casings: 


Rounds— 
Export, narrow, 
DCR sine ig niu 8 sie 
Export, med., 35/38 ... 
Export med. wide, 
FOO hoes ub eaedle sink 
Export, wide, 40/44 .. 
Export, jumbo, 44/up.. 
Domestic, regular ..... 
Domestic, wide ....... 
No. 1 weasands 
A a ee 
No.2 weas., 22 in. up. 











Middles— 
Sewing, 1%@2% in. ..1.27 


Select, wide, 2@2% in 
Extra select, 


z 2% @2% in. ........ 
<= Bungs, exp. No. 1 .. 
41 Bungs, domestic ...... 
6h Dried or salt bladders, 
88 piece: 
5¢ 8-10 in. wide, fiat... 
10-12 in, wide, flat... 
; 12-15 in. wide, flat... 
37 Pork Casings: 
83 Extra narrow, 29 mm. 
88 and down ..........4. 
51 Narrow, 
54 29@32 mm ......... 
Medium 
54 32@35 mm. ........ 
52 Spec. medium, 
45 35@38 mm. ......... 


-1.75@2.00 


Export, 34 


1. GUE. ccs 





45@ 52 


Large prime, 34 in. ... 34@ 86 
Med. prime, 34 in. cut. 25@ 27 
een CR ree 16@ 20 
“s Middles, 1 per set, 

> er RAD OM sd conc catego 55@ 60 

* aN Sheep Casings (per hank): 
1.10@1.5 26/28 mm. sete ee eens oD. T5@6.00 
-1.30@1. 4 25/26 mm, -5.50@6.00 
99/9, 5 ON@S OF 
2 00@2.40 22/24 mm. ............5.00@5.25 
10@ 75 BEE. | osshsnvseus 4.00@4.10 
80@1.00 pe SA See 3.10@3.25 
Ss SUsaG Ms. 065 cae esien 2.00@2.30 

12@ 16 
9@ 13 CURING MATERIALS 

Cwt. 

7@1.65 Nitrite of soda, in 400-Ib. 
4 bbls., del. or f.0.b. Chgo..$10.31 


Pure rfd., gran, 


nitrate of 


9 OKA cts, EET CO Ee 5.65 
a? gar 44 Pure rfd. powdered nitrate 
18@ 25 Ee ie ree 8.65 


Salt, in min. 


ear of 45,000 


Ibs., only paper sacked, 


f.o.b. Chgo. gran. 
9@ il Rock, per ton in 


9@ 11 


15@ 18 bags, f.o.t 


Sugar— 


», Whse., 


ton . 28.40 


100-lb. 
Chgo... 26.40 


Raw, 96 basis, f.0.b. N.Y.. 6.05 
tefined standard cane 


00@4.15 gran. basis (Chgo.) ...... 8.60 
Packers, curing sugar, 100 Ib. 
3.75@4.15 bags, f.o.b. Reserve, La., 
WO E crvecaana tetanic ssa 8.35 
2.40@2.50 Dextrose, per cwt.: 
Cerelose, Reg. No. 53 .... 7.58 
1.75@1.90 Ex-Warehouse, Chicago ... 7.68 
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WHOLI 
( 


Native s 
Prime, 
Choice 
Choice 
Good, 

Bull .. 
Comm«e 
Canne: 


Flank: 
Choice: 


Insides, 
Outside: 
Knuckle 





















































SEES ag - 
we icago a ‘ 

five ian nd outside 

},000 WHOLESALE FRESH a 24, 1956 

with ahanas Gaus EATS oni: ebainena NEW YORK 

sriod | Native steer: (Le.1. April 24, 195 

WE onl 600/800 Tongues, No. 1. See WHOLESALE FRESH MEATS _ _ 

oice, 500/700... 3 8, re ’ 30 

ea Choice. soe/toe = Livers, Ba “noe nt se 104% BEEF CUTS FANCY MEATS 
year, Good, 500, 324 Livers, reg., 35/50's ++++23 @24 (Le.1, pri 
ount Bull ’ /700 soit ites, scalded oka apes 15% —= -l. pr noe. Vaid tetat (1.¢.1, prices) Lb 
ae oe ey 30" ips, unscalde BS veee 9 rime carc., 6/7 estern § ads, 6/12 oz. . mt: 
,000 soos viene ORE 25° ripe, pane ge ~ all 8 Prime cure.. 6/100 SeLcegeas nae ORMP cacscseeteceeceee 15 

a 23 pe, cooked, 100’ a3? 5% oice carc., 6/700.. @41.00 Beef kidne Selected .....csccses oe 

irger ae Melts, 100s" 8 é 51g Choice +» 6/700... 34.50@3€ a eee 29 

viet Wore. 5% care... 1/800,. 88:500)88,00 Guten, Miner Bea. 

in PRIMAL BEEF CUTS Uaders, 100's a Hinds, pr, 6/700... 80.00e39.00 a i 

| ‘ties Prime: ’ ‘9 4% Hinds, ia ines: -. 4£7.00@ 5000 LAMB 

: Hindatrs., FANC Hinds., ch., 7/800... 45.00@47.00 (Le.1. ¢ 
000 f Retr an’ Y MEATS ‘, 7/800... 43.00@45.00 -¢.1, eareass prices) 
nds, all v 27 (el Prime, § 
Sadie cl. pri ime, 30, 
two. | siatint Si ccs -88 Gin Vat beat, a nee Prime: 40/30 20°02: one. 
A Q pe eads, one .c.l. pri rime, 00@46. 
Briskets (lei 80/110. 2” under 12 ‘oz. ....... “oa — Chutes 40.00 12.00 
To a Ribs, 25/35 |e ae 18 @20 Calf tor RO at ae. 600/700 .. 5 City shoice,, § 38.00@40.00 
von Magy (lel) zeae 56 @58 os Bi nygroce 1 lb./dn 99 Hindatrs., 700/800 53 @ 56 pa aig y 41.00@43.00 
rs Flanks, rouh No. 1... 7%, OX tails, SA +. 12 sa, ag erg a a pote ga + al pry rope 

ION No.1... 11 » over % Ib 2 yunds, flank off @ 49 iood, 30/40 -+ 40.00@42.00 

- Choice: ste 15 Rounds. diar ... 40%@ 42 Good, 40/45 ......... 37.00@39.00 
. Hindatrs., 5 BEEF SAUS. MATER en ttnk, of sseqaconivgonag 2 Good, 48/500 62.200: 39.00@41.00 

duct Foreatrs., 5/800 fan 42 @43 FRESH sakS Short — untrim. . - e ¢ REEL NTN a 

mer ge sou all wts ...... 244%, Canner—cutt Flanks ns, trim....1.05 @1 4 Sen i 42 oe 

a. Toins. 50/70 (ict) 1.62, @es meat gies wa 1 ta a 05, @1.20 Choice 2.00@44.00 
ges Sq. chucks kf "62 @65 Bull se. pret 12% re = bone cut) 14 12 Ghote, 40.C0@43.00 

< cks, A ¢ Hi ett tenes 88 c ue oe . “hoice 5 . 

8 Oe ee , Beef trim, S/T. bbls... 33% Briskets aresnnes te 8 Choice, 40:000048.00 

piliel)) .<c..s- 2 ee » (5/71. bbis... 9: Wee 23 96 ; : 

ler Ribs, 25/358 lei) 2, 18 @20 ten Mg 85/90, bbls... 28 Plates we aceon a i; Good, 45/ 39.00@41.00 

) Navals, rough No. i. 39 @48 Back cn ucks, bbls. .... 27% re atrs. (Kosher) .. 34 @ 12 Good, 45/55 . 38.00@40.00 

000 Flanks, rough ie. ae 7 ae eck meat, 33 1 chucks (Kosher) @ 36 Good,” BG/EE . clcteck 36.00@39.00 

),000 Good: ees 11 PA genio Fagg esees 17% Choice steer: ae VEAL—SKIN. 33.00@37.00 

000 y » bbl nays % 

1,000 Rounds ......... For Ge eet ‘bois. 2 34% oo oe + wpigiinnccin i 

3,000 Sa. cut chucks ....... 3 o= trim., bon'ls, bbls. .25% Pe eee” eoeee .. 2 . *- (Le.1, carcass prices) 

— — Rett eas, te a $3 VEA —— te aga Mn tag ae 41 ¢ id Prime, 80 West 

1000 J J Ribs sc ereeteceeee. ae . nk off . a . 80/130 . ern 

Bie esssceecns = ge a ae ee ae 

— Ai ae BE arcass) PPP cg Se Agena bo hy ’ ” SORE ss oe 30. 37.00 

3,000 co > (1.¢.1. prices) oat loins, untrim.. 3 @ 42 Good, 80/130 6... 22.00@27.00 

"000 W & BULL Prime, 80/110 Short loins, trin ee a Se” eee 28.00@33.00 

000 | | Frest TENDERLOINS —Zzime; 110/150 -..... $42.00@43.00 vile ss 2S Com'l, 80/190 ........ 21.00@25. 

000 % h J/L oe grade Froz. o/L pe oi 80/110 eevee 1.008 42.00 js pb bone an ward isa iE Oe 26.00@30. oo 

’ " cove $ noice. 110/150 ...... 37. ‘ C ok o* 

1,000 ess waco oven. a" +++ -63@65 oue’ Roy: a teens 37 oO 89.00 Plates MCKB .oecceee 26 ¢ = A BUTCHER'S FAT 

H@90 Pig Cama ays ownieeis 68@70 Good, 80/110 ........ 28. 00@32.00 Foreqtrs ee ik eetuance 9 @ 11 Shop fat (ewt.) 

000 | efor 2 Cows, 6/ap’ 1... /86@80 Good, 110/150 3222222: 34.00@36.00 Arm chucks (Kosher) 30 @ 36 Breast fat (ewt.) 0.2.0.0... #150 

yond ripe ts Bulls, 5/up «++ Commercial, all wts.. = vo@32. 00 oe es iueuiie "aoel” taak Rerererrer 350 

; . 3.00@32. Pemine sao ty 2. 

BEEF CARCASS LA Seg prom a 2.50 

».000 Insides, 12/up HAM SETS Prime, 40 (Le. aa ae SUPPLIES HOGS: 

3000 eer Appts babe eae 41% prime, 50/00 Pree 48 @44 Marketing renentee by the USDA bene ended Apr. 21 

900 ae THI oes ck 38 aa ae 40 @4l April 21, 1956 wit] week ended eek previous .. 21... 56,976 

9,000 cesseewan 41% Choice, 50/60 ee eeeceees 43 @44 STEER : with comparisons: ——— 53,886 

eae CAR Good, all wts Week AND HEIFER: Ca Week ended Apr. 2 

),000 CASS MUTTON Sovings, pr. 35 Week peer Apr, 21 wow” Week previous pr. 21... 49,492 

Spri y vious .. aie eet regen cons 
mee, efit mie oo ck a RE QAR Desa B., 
Good, 70/down .......... 14@15 Springs, ch. 35/50 Week ended Apr. 21 ei * 

Ape cone aia 13014 Springs, ch. 55/6 5M Valen... oe wat ee Caremais 

3 Springs Re se 3 @ ILL: ee eKeeN.S ¢ fi ek previ soape teteks 218 

3,000 PACIFIC C gs, ch. 55/60 @ BULL: eat Hoos: OM Seed ces 6.505 

di ended A ‘ Week ende 
9,000 OAST WHOLESALE MEAT : Week aude. 2 ae 349 wen waa rs grt 58 
P a NE tle nace aes Se : 
. R 7 at sAd AN a ee 58 
FRESH BEEF (Carcass Los Angeles cea ¥ ICES Week ended Apr. 21 Week pace Bop TON: 
STEER: cass) : Ave San Francisco = Week prev . 21... 12,669 Ww ded Apr. 21 
: pr. 24 A : No. Portland previous ..... 1 668 eek previous Ries 2028 

+4 60 Choice: pr. 24 Apr. 24 a3 ees 3,970 Pista. penEae A 230 

1@ 52 500-600 76 eek ended Apr. 2 ILA 

G 286 ‘ eee li Week > pr. 21... 24,743 ° FRE 

\@ 27 600-700 Ibs, .......... seni mayne $35.00@36 aa rick sa sinken 36;327 Apr nage MEATS 

2 | cot: 32.00@ 34.00 00@36.00 —-$33.00@36 Week ende WESTERN ‘ 1908 

33.00@3: @36.00 , nded Apr. 2 ESTERN 7” 
500-60! 5.00 o ® Week pr. 21. P ory DRESSED 

|@ 60 6 3 32.50@35.00 : previous ..... 7%, 712 STEER CARCASS: —_ 

: 700d. ......<... eye rapa 32.00@33 “= AND PIG: ans 629 Choice, 500/700. $35 Ort 
avon | commerciat: 00@32.00 31,00082.00 32.00@34.00 wate. Good, "500/00" “21 S2'00@30-00 
1@ 6.00 350-600 Ibs. ieee be 31.00@33.00 > ba seeseeeee ar ge la 31: 50e89 01 
14.10 Bere co 29.00@31.00 29.00@31.¢ ion won coneh A Hinds Boo sankae 44.ooe@ 400 

4.10 Gina ov. 31.00 29. Week Aue. SE 3. founds, ch Saeere gs 39.00@ 42.00 
003.25 — = wts.... 25.00@27.00 0@31.00 onan Amiga eects 1, Rounds, = Piaie 40. s0B 45.68 

ee ‘ t8. ..... 24.00@ 26.0 27.0@! facil cae mic. 1@ 42.00 
‘Ss Ball, well, & « ee pet he Ne 24.00@927,00 pegyah ong Gal uae, 465,687 Com'l, all wts o7.5 

Cwt. » Util, & com’l..... 27, 00@31.00 20.00@24.00 25.00@28.00 vane sae, clas Gites Same vaan e Wea 26.00@27,00 
; FRESH CALF Mol. 29.00@31.00 ah 25.00 Week jon Th age ll CUTS: V = (SKIN OFF) hs . 26.00@27.00 
$10.31 Choice: (Skin-off) None quoted Week previous . ; - eee 3.054 Ghotea’ 80/110 .. ..$36.00@39 

2 200 lbs. dow (Skin-off) ' LAMS AND MUTTON: 3,311 Castes, Soe ron ae ope 

5.65 PORMES 25 cic 37.00 (Skin-off) Week ND MUTTON: 300d, 50/ 80 -++ 36.00@39.00 

Good: - 37.00@39.00 35.00@88 Week ended Apr. 21 es Good, 80/110 2.22. 30.00@32.00 

8.65 200 Ibs. down oe 37.00@41.0( eek previous ......... 26,020 Good, 110/150 <2... pyre oe 

Seville en ORIR 34.00@38.00 “a )41.00 BEEF CURED: oa i 109 LAMB (OLD penn .. 33.00@35.00 
’ is 35.06 ee > $ x : 

_ 98.40 Prime: G@ (Carcass): 5.09@38.00 35.00@39.00 Week nn aly ot... 28.151 a eves oosece $48.00@50.00 

. > ™ cis fore gee OA loon ‘ahaa 4 O/ OD ssenes t; 

b aad 40-50 Ibs, ......... 2 PORK CURED AND SMOKED: Choice, 30/45 ..... bys yg 
2. PONS sgacticcan se 2.00@44.00 40.00@ Week ended Apr 21. )KED: G ice, 45/55 ... a @50.00 
8.05 one) ke 40.00@42.00 ; .00@ 42.00 41.00@45 Week previous . 21... 143.816 me 30/45 ees ry 00@ 48.00 

ae 40-50 1} 38.C0@40.00 -00@ 45.00 LARD AND PORK FAT: 358,259 Yood, 45/55 ... 43.00@45.00 
-50 Ibs. ... ; 40.00@43.00 Ww D PORK FAT: 5 :.*, MMMM S35 92 AI ANTE 42.00@ 44.00 

. 8.60 witit 42.00@44.00 : Weak maa Apr. 21 . z a, LOCALLY DRESSE 

: Good, all wis. ........ ee, ll | | él oe eer, tes Sees ce mero 

: SAG 34.00@37. 38.(0@39.00 pon on es nds, 500/800. . re Good 

’ gay [MUTTON (EWE): citante 36.00@38.00 40.09@ 43.00 age LOCAL SLAUGHTER Hinds, B00 /B00. isaas 38@42 
sa [MOpcice, 70 Bi, down moogizoo | “Mra Hinds ny aiok: arate 
oo ood : ... 19.00@2 veek ended ‘ Hip rd., + fi : 38@40 
7.68 » 70 Ibs. down.... 19,00@28.00 None quoted Week en... =. ee os ae untrim. toast pik +4 

—_ None quoted 14,00@17.00 ma. 13,598 —— loin, untrim. 56@65 42@45 

APRIL 2 14.00@17.00 Week ended Apr. 21... 1 Hibs Cr bone) sos stags Bends 
° eee ¢ : ~- 

8, 1956 ek previous ......... 1, et Briskets .. 25@27 

Short plates 22@25 

8@13 




















PORK AND LARD... Chicago and outside 


CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, 
SKINNED HAMS 
Fresh or F.F.A. 





37 
none 33@ 33% 
2’s in, 30 
Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 


e 25/up, 


JU0% 


January 9, 1956. 


PICNICS 
Fresh or F.F.A. Frozen 
BM cctecsere Se vhiccasae 22 
| Are 8/8 eatbinW She wid 21% 
21@21% .. | SES 20n 
20% @21% ae ee 20n 
20% @21% ATE. 6 0cea dan 20n 
20% @21%..8/up, 2's in...... 20 
FAT BACKS 
Fresh or Frozen 
6/8 
8/10 
ee 
12/14 
14/16 
16/18 2 
18/20 y 
le es ree 12% 





Chicago price zone, 





Apr. 25, 1956) 
BELLIES 

Fresh or F.F.A. 

19% 

Penida 

19%_ @20 

19%, @20 

1 


.. 191%4@20 
- 191%4@20 
18 





FRESH PORK CUTS 
Job Lot Car Lot 


44@44%.. Loins, und. 12.... 44 
42% @43.. Loins, 12/16 42@42% 
8614, @37% Loins, 16/20 ..... 36b 
34@35.... Loins, 20/up ..... 8414 
28% @30.. weer Butts, 
eR. 2714 @28 
AE a ane Butts, 
- ae ae 25@26 
DB vesceales Bost. Butts, 
8/up vo oe 25@26 
ani . Ribs, 3/dn. 

RR A ES 331, 
18@i8%.. ee 18%n 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
9% Square Jowls ........... ung 
814 Jowl Butts, Loose ...... 8n 
84%4n Jowl Butts, Boxed ..... ung 





LARD FUTURES PRICES 


NOTE: 
tations ending in 


FRIDAY, APR. 20, 1956 


Add Ye to all price quo- 
2 or 7. 


May 13. = 13.70 13.50 13.62a 
July 14. 07 14.15 13.95 14.00 
-15 13.95 
Sep. 14.45 14.50 14.35 14.35 
Oct. 14.40 14.47 14.32 14.40 


Sales: 12,800,000 lbs. 
Open interest at the close, Thurs., 


Apr. 19: May 632, July 1,437, Sept. 
796, and Oct. 231 lots. 
MONDAY, APR. 23, 1956 
May 13.65 13.80 13.65 13.77 
July 14.05 14.27 14.05 14.20a 
-10 
Sep. 14.45 14.65 14.45 14.55b 
-50 
Oct. 14.60 14.67 14.55 14.55 


Sales: 11,480,000 Ibs. 


i ove n interest at close Fri., Apr. 

May 576, July 1,512, Sept. 
$29, and Oct. 240 lots. 

TUESDAY, APR. 24, 1956 
May 13.72 13.80 13.57 13.68b 
July 14.22 14.22 14.02 14.10b 
Sep. 14.60 14.60 14.40 14.50a 
Oct. 14.60 14.62 14.47 14.47 
Nov. 14.25 14.25 14.02 14.02a 

Sales: 7,200,000 Ibs. 

Open interest at close Mon., Apr. 
23: May 524, July 1,552, Sept. 
849, and Oct. 243 lots. 

WEDNESDAY, APR. 25, 1956 
May 13.70 13.72 13.60 13.60b 

-67 
July 14.12 14.17 14.05 14.05b 
-15 
Sep. 14.55 14.55 14.45 14.45b 
Oct. 14.45 14.55 14.45 14.47a 
NOV. isco eee eee. 14.02n 
Sales: 5,840,000 Ibs. 


Open interest at close Tues., Apr. 


24: May 496, July 1,568, Sept. 865, 
Oct. 247, and Nov. 4 lots. 
THURSDAY, APR. 26, 1956 

May 13.52 18.60 13.40 13.60 
i 

July 14.00 14.05 13.85 14.02b 

Sep. 14.40 14.45 14.25 14.45a 
-35 

Oct. 14.42 14.45 14.30 14.45b 

Nov. 14.00 14.05 14.00 14.05b 

Sales: 13,000,000 lbs. 


Open interest at close Wed., Apr. 
25: May 482, July 1,568, Sept. 889, 
Oct. 249, and Nov. 4 lots. 


40 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Apr. 24, 1956 
(1.e.1. prices) 
Hams, skinned, 10/12... 43% 
Hams, skinned, 12/14... 43%q 
Hams, skinned, 14/16... 4314 
Picnics, 4/6 lIbs., loose.. 23 
Picnics, 6/8 Ibs. ........ 23 
(Job Lot) 
Pork loins, bon’ls ...... 64 
Shoulders, 16/dn., loose. 25 
ere re %@l11 
Tenderloins, fresh, 10's 67 
Neck bones, bbls. ...... %@ 7% 
WATS, BUS. cccsccsrssvcce 12 
ae ae ee ee 6 @7 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
jobs lots only) 
Pork trim., reg. 40% 
Is. 


Pe Perr eee 12%@13 
Pork trim., guar. 50% 
ee eee 144%@15 
Pork trim., 80% lean, 
en err. 30 @31 


Pork trim., 95% lean, 

DOOR, vecksichoukcgcns ose Mex 
Pork head meat, trim. 18 
Pork cheek meat, trim., 

eer errr rrr rt 23 @24 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 
RIMROOED i nsn.ab dine $69.0. dcomeb it 5.24 
Refined lard, 50-Ib. cartons, 

ZG.D. DRICREO. scrciscevcs 5 
Kettle rendered tierces, f.o.b. 

PRED: Leccs cook bata spe ess 5.75 
Leaf kettle rendered tierces, 

eS eer eee 
BME TUNER. 6.600 camensica weds 
Neutral tierces, f.o.b. 

SR ere 
Standard shortening, 

N. MET sp ndibakes sata 





Ilydro, shortening, N.&S8 


WEEK'S LARD PRICES 


P.S. or P.S. or Ref. in 

D. B. D.R. = 50-1b. 

Cash Loose tins 

Tierces (Open (Open 

(Bd. Trade) Mkt.) Mkt.) 

Apr. 20..12.90n 11.25 13.25n 
Apr. 21..12.90n 11.25n 13.25n 
Apr. 23..1%.10n a 62% 12.50n 
Apr. 24..13.10n 11% RO11% 13.75n 
Apr. 25..13.10n 117 7 13.75n 
Apr. 26..13.10n 11. 75a 13.75n 





HOG VALUES VARY UNEVENLY THIS WEEK 


(Chicago costs and credits, first two days of the week.) 

Light hogs continued to return positive values despite 
the small back-down, while the minus margins on medium 
weights were reduced and heavies lost part of the previous 
week’s gain, Fat pork was higher this week. 


—180-220 lbs.— -—220-240 lbs.— —240-270 Ibs.— 
Value Value Value 
per percwt. per perecwt. per per cwt, 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield 
RGR) CURE Lies cts c's cage $11.64 $16.77 $11.17 $15.73 $10.47 $14.75 
Wat Cate, I00d ook i cacs 4.22 6.07 4.27 6.03 3.91 5.40 
Ribs, trimms., ete. ... 1.56 2.24 2 41 1.98 1.32 1.84 
Come Bi BG: 6 ye i caw $15.13 $15. e $15. = 
Condemnation loss .... 07 
Handling, overhead 2.00 1'81 5 57 
Pees CO es civ meas cs 17.20 24.75 17.35 24.44 16.85 23.56 
THER VAG oik6cse 17.42 25.08 16.85 23.74 15.70 21.99 
Cutting margin ..... +$ .22 +$ .33 —$ 50 —$ .70 —$1.15 —$1.57 
Margin last week ..+ .26 + 42 — 564 — .75 — .83 — 1.35 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 
Apr. 24 


FRESH PORK (Carcass): (Packer style) 


B 120 lbs., U.S. 1-3.. None quoted 

120-170 lbs., U. S. 1-8. -$26.00@ 27.00 

FRESH PORK CUTS: No. 1: 
LOINS: 

Re Vs cn cces se nnwe 44.00@49.00 
ge ee ee 44.00@ 49.00 
ec esckeaseces 44.60@ 49.00 

PICNICS: (Smoked) 

CEs. ni saci ese 28.00@33.00 

HAMS, Skinned: 

RES ecccceenwnse 49.00@54.00 

ea Pere 47.00@54.00 
BACON, ‘Dry’? Cure No. 1: 

Or TOMS ociciescues eae 

US eevee.” 
gi Oe eo 

LARD, Refined 

1-lb. carton 
0-Ib. cartons & can 
eae 





San Francisco No. Portland 
Apr. 24 Apr. 24 


(Shipper | style) (Shipper style) 
$28.00@29.00 


None quoted 
8. 00@28.00 $26.00@ 27.00 


46.00@50.00 45.00@49.00 

48.00@50.00 45.00@49.00 

47.00@49.00 45.00@49.00 
(Smoked) (Smoked) 


28.00@32.00 28.00@34.00 


48.00@54.00 
48.00@52.00 


48.00@53.00 
46.00@52.00 


36.00@40.00 34.00@37.00 
34.00@38.00 32.00@34.00 
32.00@36.00 30.00@32.00 
17.50@19.00 13.50@16.50 
17,00@18.00 None quoted 
16.00@17.00 12.00@15.50 





N. Y. FRESH PORK CUTS 
Apr. 24, 1956 
(Le.1. prices) 


Western 
Pork loins, 8/12 ....$44.00@47.00 
Pork loins, 12/16 .... 44.00@45.00 
Ham, sknd., 10/14 45.00@48.00 
Boston Butts, 4/8 ... 31.00@34.00 
Regular picnics, 4/8.. 24.00@26.00 
Spareribs, 3/down .... 35.00@37.00 
Pork trim., regular .. 28.00 
Pork trim., spec. 80% 44.00 

City 

Box lots 
Hams, sknd., 10/14.. .$44.50@47.00 
Pork loins, 8/12 .... 46.00@51.00 
Pork loins, 12/16 .... 45.00@50.00 
Boston Butts, 4/8 .... 30.00@34.09 
Jig A Rane 24,00@26.00 
Spareribs, 3/down . 35.00@39.00 


N. Y. DRESSED HOGS 
(1.¢.1. prices) 
(Heads on, leaf fat. in) 
50 to 75 Ibs. 
75 to 100 Ibs. 
100 to 3355 Te. ....6. 2 
125 to 150 Ibs. 


CHGO. WHOLESALE 
SMOKED MEATS 
Apr. 24, 1956 
Hams, skinned, 14/16 Ibs., 
WIL 6 aon'esasmudnnnsssas 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..... 
Hams, skinned, 16/18 Ibs., 
cee, OES OS ere 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ...... 
Bacon, fancy trimmed, brisket 
off, 8/10 lIbs., wrapped ... 
Bacon, fancy sq. cut, seedless 
12/14 Ibs., WIRDINE 66s. cces 2814 
Bacon, No, 1 sliced, 1 lb. open 
faced layers 89 


28%, 


THE 


PHILA. FRESH PORK 
Apr. 24, 1956 
WESTERN DRESSED 

PORK CUTS—U.S. 1-3, Lb. 





Reg. loins, trmd., 8/12.. 46@48 
Reg. loins, trmd., 12/16.. 46@48 
Butts, Boston, 4/8 ...... 28@30 
Spareribs, 3/down ....... 30@32 
Regular Picnics ...... None qtd. 
LOCALLY DRESSED 

U.S. 1-8 Lb. 

Pork: lotae:  -B/I8 cies seas 49@52 
Pork letee, 19/16 ....cccccs 48@51 
ee 19@23 
Spareribs, 3/dn. ........... 33@35 
es | ee 47@0 
Sk. hams, 12/14 ..... 470 
Picnics, 4/8 ...... . 26@28 
Boston butts, 4/8 ......... 31@33 


HOG-CORN RATIOS 


The hog-corm ratio for 
barrows and gilts at Chi- 
cago for the week ended 
April 21, 1956 was 10.0, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 10.4 ratio for the pre 
ceding week and 11.3 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.493, $1.480 and $1.480 
per bu. during the three 
periods, respectively. 


NATIONAL PROVISIONER 


BY-| 


Unground 
(bulk) . 


DIGES1 
Wet rend 
Low te: 
Med. te 
High te 
Liquid | 


530% meat 
50% meat 
55% meat 
0% diges 
0% dige:s 
9% Dbloox 
Steamed | 
(spec. } 
00% stear 


Feather t 
per uni 
Hoof mea 


] 
Low test 
Med. test 
High test 


G) 


Calf trim) 
Hide trim 
Cattle jay 
per ton 
Pig skin | 


Winter co 
Summer c 
Cattle sw 
Winter pr 
Summer p 


n—nomi 


oo 





42 
Ch 





APRIL 


bd 


BY-PRODUCTS... FATS AND OILS 





+x | BY-PRODUCTS MARKET 


DIGESTER FEED TANKAGE MATERIAL 





TALLOWS and GREASES 


Wednesday, Apr. 25, 1966 Wednesday, April 25, 1956 


BLOOD 











Unground, per unit of ammonia 
(bulk 


EN ko deciles avmcwwaUa ea caban teens *5.00 
The inedible fats market rose Yc 





ViOUs | Wet rendered, unground, loose: late last week. Inquiry was a little 
Low test ... Pe 
Med. test .1. ” Sn better, but trade volume was only 
High test - $5. “00n 

)Ibs.—f Liquid stick, tank cars .......... .*1.50@1.75 fair. Bleachable fancy tallow sold at 





jue 1 7 
a Sabeietiendieh vunte Tac, c.a.f. Chicago. _Choice white 
B.. ; sauce 6 Tek i grease, all hog, was bid at 8%c, c.a.f. 
530% meat, bone scraps, bagged... - 
$14.7 75 30% meat, bone scraps, bulk .... 70.00@ HS 50 New York, but held %c higher. 
5.40855% meat scraps, bagged ....... "73 
1.84 ]00% digester tankage. bagged ... 75.00@ ss 00 eet fancy tallow sold zit ¥4@ 
00% digester tankage, bulk ..... 72.5 
9% blood meal, bagged ........ 1ig00@120.00 7 8C, c.a.f. East, product considered. 
Steamed bone meal, bagged ~~ Yellow grease was bid at 7c, 
ae Pee, BEC acsecivennceteceve . t 
ye w% steamed bone meal, bagged., 65.00@ 75.00 c.a.f. New Orleans, but held at 7%c. 
$1.51 FERTILIZER MATERIALS The trade indicated 6lec, c.a.f. Chi- 
— 4.00} Peather tankage, ground, 3, 
Per unit ammonia .......cccscccce 4.25@4.50 cago, on yellow grease and 6%4c on 
——eeee FHoof meal, per unit ammonia ....... 6.25@6.50 special tallow and B-white grease. 
ES DRY RENDERED TANKAGE Edible tallow traded at 10%c, f.o.b. 


Low 


ortland | Med. 
. 24 


osseceuce *1.20@1.25n 
oesensece *1.15@1.20n 


test, per unit prot. 
test, per unit prot. 


Chicago, and the same was bid at 


bleachable fancy tallow was steady at 
7'¥ac. Chicago. Continued bids of 
10¥%c, Chicago, were on edible tal- 
low, Buyers raised their ideas Yc, 
basis 10c, f.o.b. River, with sellers 
asking higher. 

On Tuesday, a few tanks of choice 
white grease, all hog, sold at 8%c, 
delivered East, or Yc over last trad- 
ing. Offerings at that basis were re- 
ported later. Hard body bleachable 
fancy tallow was available at 8c, 
c.a.f. New Orleans, and c.a.f. East. 
Buyers’ ideas were fractionally lower. 
Regular production bleachable fancy 
tallow was bid at 734c, ca.f. East. 
Offerings were light in the Midwest 
area, with bids steady. Edible tallow 
sold at 10%c, f.o.b. River, not com- 
ing this direction. The same was held 


























laren Pe iedicnentaenkioes —— 9%c, f.0.b. River, and reported held at 10%4c, Chicago, but bid at 10%c. 
Poin Sa ee Cee re is up to 10%c. Prices were raised fractionally at 
@27.00}oai¢ trimmings (limed) ........... 1.35@ 1.50 No material change was registered midweek on bids. It was reported 

Bittle jaws, sczupe and Knockvess on Monday of the new week. Choice that bleachable fancy tallow traded 
_ a cule dicnie Gok Giana eon ace white grease, all hog, sold at 8%c, at 7%@7'éc, special tallow at 7c, 
i ui x 
@49.00 ANIMAL HAIR c.a.f. East. Bleachable fancy tallow and yellow grease at 6%c, all c.a.f. 
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same destination. Edible tallow sold 
at 10%4c, f.o.b. Chicago. Edible tal- 
low also sold at 10%c, f.o.b. River, 
moving south. Later, bleachable fancy 
tallow sold at 7c c.a.f. Chicago. 
TALLOWS: Wednesday's quota- 
tions: edible tallow, 10%c; original 
fancy tallow, 7%@7%c; bleachable 
fancy tallow, 7%c; prime tallow, 7% 
@T7%*ec; special tallow, 7c; No. 1 tal- 
low, ‘6%4c; and No. 2 tallow, 6¥%c. 
GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 7%@7%c; B-white grease, 7c; 
yellow grease, 6%c; house grease, 
6%c; and brown grease, 5%4@6c. 
Choice white grease, all hog, was 
quoted at 8%@8%éc, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Apr. 25, 1956 

Dried blood was quoted Wednes- 

day at $4.50@$5 per unit of ammo- 

nia. Low test wet rendered tankage 

was listed at $4@4.50 f.0.b. per unit 

of ammonia and dry. rendered tank- 
age at $1.30 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, APR. 20, 1956 
Prey. 
Open High Low Close Close 


May 17.55 ahi eas 17.70 17.46b 
en Oe chee pear 17.88 17.67 
Sept. ..«« 17.28b .... pana 17.37 17.15b 
Oct sae Ee voce cate 16.84b 16.66 
Oe once 16.56 16.35 
Jam. .os. BAD... eves 16.45b 16.25b 
ES ee cows 16.45b 16.25b 
May --» 16.30b 16.35b 16.15b 


Sales: 341 lots. 
MONDAY, APR. 23. 1956 


May .::. 17.72 12790 17.71 17.85b 17.70 
July ~» eat. RE | OITA 18.02b 17.88 
Sept. ... 17.36b 17.50 17.43 17.48b 17.37 
Oct. .... 16.80b 16.88 16.78 16.88b 16.84b 
Dec. .... 16.51b 16.65 16.45 W.A8b 16.56 
Jan. .... 16.'0n 16.60 16.60 16.50b 16.45b 
Mar. .... 16.40b 16.57 16.53 16.53b 16.45b 
Me «sss GEMM cans vae% 16.43b 16.35b 


Sales: 261 lots. 
TUESDAY. APR. 24, 1956 








May .... 17.77b 17.938 17.65 17.93 17.85b 
July .... 17.99 18.17 17.84 18.17 18.03b 
Sept. .+ 17.26b 17.61 17.30 =17.61 17.48b 
Oct, .. 16.70b 16.96 16.75 16.96 16.88b 
Dec. -- 16.53 16.75 16.43 16.70b 16.58b 
Jan. -. 16.45n sai wae 16.70n 16.50b 
Mar, .... 16.39b 16.50 16.40 16.66b 16.53b 
ee: ee orem 16.50b 16.43b 


Saies: 368 lots. 
WEDNESDAY, APR. 25, 1956 


| gern iI 17.94 17.80 17.83 17.93 
July .... 18.12 18.16 18.03 18.06 18.17 
Sept. ... 17.64 17.64 17.50 17.53 17.61 
OCG. .... 20010- 37.00 16.95 16.95 16.96 
Dec. .... 16.60b 16.74 16.64 16.68 16.70b 
Jan. .... 16.60n 17.70 17.70 16.60b 16.70n 
Mar. .... 16.64 16.64 16.60 16.58b 16.66b 
May .... 16.58b 16.58 16.58 16.55b 16.50b 


Sales: 425 lots. 


VEGETABLE OILS 


Wednesday, Apr. 25, 1956 
Crude cottonseed, carlots, f.o.b. 


ARS er rer 15% @15 toa 

MNOUOONS - n.d.cinsbinvinchne 600ee0e0e 15in 

MIR vn cialk' soi 0,0.0:0.0.04.000) 06 c:0\00008 1544n 
Corn oil in tanks, f.o.b. mills...... 16pd 
Soybean oil, Decatur basis ........ 151% @154pd 
Peanut oil, f.o.b. mills ..........++ 17\4n 
Coconut oil, f.o.b. Pacific Coast ... 12n 
Cottonseed foots: 

Midweset and West Coast ....... IMA 1%, 
OS See Serre rere 1%@ 1% 
OLEOMARGARINE 
Wednesday, Apr. 25, 1956 
White domestic vegetable .............-..+. 28 
Yellow quarters .........e.eee8: Sethcce esas 80 
Mik ehwPmed PASTY .....ccccscesvccsccscess 2h 
Water churned pastry ........0..eee eee eeeee 24 
OLEO OILS 
Wednesday, Apr. 25, 1956 
Prime oleo stearine (slack barrels)....... 12% 
Bxtra oleo oil (drums)........-.06-e eee eeee 15% 
n—nominal. a—asked. pd—paid. 
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HIDES AND SKINS 





With an active speculative and ex- 
port interest in the big packer mar- 
ket, prices advanced 4ec—Light and 
heavy native steers, butt-branded 
steers, Colorados, light and heavy na- 
tive cows, and branded cows were 
the feature of this week’s trade—Other 
markets were only moderately active. 


CHICAGO 


PACKER HIDES: A good demand 
was noted on Monday with most se- 
lections bid at steady money. This 
strong undertone developed after the 
previous week had closed with light 
selection offered steady and northern 
branded cows sold steady at 12c. 
With many buyers in the market on 
Monday, offerings were placed on 
new high ground and a scattered 
trade resulted. Butt-branded steers 
sold at 10c, Colorados at 9%c, and 
river light native cows at 18%c. 

On Tuesday, an estimated 50,000 
hides traded. Buyers opened with 
steady bids, but sellers held firm to 
higher prices. By noon, buyers began 
to pay the %c increase, and trading 
continued throughout the afternoon. 
River heavy native steers brought 
12'%%c, butt-branded steers sold at 
10%c, Colorados sold at 10c, heavy 
native cows at 13%c, and river 
branded cows at 12%c. Other selec- 
tion were held %c higher. 

About midweek, a follow-up trade 
took place at the same prices. River 
and Denver light native cows sold at 
18%c, while northern production 
brought 17%c. Northern heavy na- 
tive steers sold at 12%c. Buyers con- 
tinued to show active interest, but 
only limited product was available. 

SMALL PACKER AND COUN- 
TRY HIDES: As the previous week 
closed, some small packer hides 
traded at slightly lower levels. Na- 
tive class 60-Ib. hides brought 11c, 
and 50@52-lb. natives moved at 
14%c and 15c. As the new week 
opened, a spotty trade continued at 
the same levels. 

On Tuesday, a light trade contin- 
ued, Sales of 54-Ib. natives were made 
at 15c. The following day, Locker 
butchers, 52@54-Ib. sold at 11%c. 
There was little interest for small 
packer hides at midweek, with offer- 
ings held steady . 

CALFSKINS AND KIPSKINS: No 
trading was reported, as buyers’ and 
sellers’ ideas were far apart. Northern 
calfskins, all weights, were offered at 
50@52c, with the best bids at 47%c. 
Northern kips were offered at 38c. 
Green small packer calfskins were 
available at 33@37c, with 24c asked 


for small packer kipskin selections, 

SHEEPSKINS: Early this week a 
fair trade developed at slightly lower 
levels. No. 2 shearlings sold at 1.90 
and 2.00, and No. 1  shearlings 
brought 2.50 and 2.75. Fall clips sold 
at 3.10 to 3.25. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 









Week ended Cor. Week 
Apr. 25, 1956 1955 
Hivy.. Nat... ateers ..... 12%@13 11%@12 
Lt. Wat. StGOre 2c cscs 164% @17 15 @15%n 
Hvy. Tex. steers’..... 10 10 
1 a ere 17% 16%n 
Butt brnd. steers ..... 10% 10% 
(i Be eee 1 
Branded cows ........ 124%4@132% 10%@11% 
Hvy. Nat. cows ...... f 11%@12 
Tay. Wie: COW ac cecces 17%@18% 14 @14% 
Mat. BRU oo ccccccscce 10%@11% 9 @ 9% 
Branded bulls ......... 9%@10% 8 @ 8%n 
Calfskins 
ME oe taccice 47 e ~s4 47% @49n 
ae 52%4n 
Kips, Nor., nat., 15 35. '33 @aae 32%4n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 11 10n 
Oe BOWe ackeceusheacen 15 11%n 
: SMALL PACKER SKINS 
Calfskins, all wts. ...33 @87n 380 @35n 
Kipskins, all wts. .... 24n 24 @25n 
SHEEPSKINS 
Packer ae 
DL. 2) xa vevussce ce 2.50@ 2.75 3.00n 
Dry Pe EE 24@25n 27% @2814n 
Horsehides, Untrim. ~.9.00@10.00n 8.00 @8.50n 


N.Y. HIDE FUTURES 


FRIDAY, APR. 20, 1956 


Open High Low Close 
Apr. ... 13.45b eee ry 13.73b- = 85a 
July ...13.75b 14.11 14.00 14.00 - 03 
Oct. ... 2 14.34 14.17 14.25 
Jan. ... 14.28b 14.65 14.55 14.50b- 56a 
Apr. ... 14.6% sede ouue 14.72b- Sa 
July ... 14.80b 14.94b-15.10a 


Sales: 51 lots. 
MONDAY, APR. 23, 1956 


Apr. ...13.73b 14.00 14.00 14.00 
July ... 14.10-15 14.27 14.10 4.27 
Oct. ..« 14.47 14.25 14.45b- 48a 
Jan. ...14.50b 14.75 14. a 14.70b-  T5a 
Apr. ... 14.70b cone 14.90b-15.00a 
July ... 14.90b 15.10b-15.20a 


Sales: 33 lots. 
TUESDAY, APR. 24, 1956 


BS kas ‘5 13.85n 
July ... 14.29-831 14.31 14.07 14.20b- 24a 
Oct. ... 14.50-47 14.50 14.30 14.40 
Jan. ...14.71b 14.70 14.64 14.60b- 70a 
Apr. ... 14.85 14.85 14.85 14.80b- 95a 
July ...15.05b 15.02 15.00 15.00 - 02 


Sales: 40 lots. 
WEDNESDAY, APR. 25, 1956 


July ...14.20b 14.20 14.00 13.94b-14.00a 
Oct. ...14.42b 14.39 14.25 14.15b- 21a 
Jan. ... 14.68 14.63 14.63 14.36b- 45a 
Apr. ...14.82b 14.70 14.70 14.61b- 70a 
July ...15.0% 14.84 14.84 14.77b- 85a 
Oct. ... 15,10b cove eines 14.92b-15.05a 


Sales: 22 lots. 
THURSDAY, APR. 26, 1956 


July ... 18.80b 13.85 13.80 13.80 
Oct. «230 Be az 10 14.135 14.00 14.01 -14.00 
Jan. ... 14 14.30 14.30 14.30 
Apr. ...0 TS ‘30D onus 14.45b- 5hia 
July ... 14.60b 14.60b- 75a 
Oct. ... 14.70b 14.75b- a 


Sales: 20 lots. 


European Hide Industry 


The International Cooperation Ad- 
ministration has announced publica- 
tion of “The Hides and _ Skins 
Industry in Europe,” which is avail- 
able for $1.50 from the Publications 
Office, Organization for European 
Economic Cooperation, 2002 P st., 
N.W., Washington 6, D. C. 


THE NATIONAL PROVISIONER 
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Cattle On Feed April 1 In 
14 States 8% Below Year Ago 


The number of cattle and calves 
on feed for market in the 14 major 
feeding states on April 1 was esti- 
mated at 4,231,000 head, according 
to the Crop Reporting Board. This 
was a decrease of 8 per cent from 
the previous year and compares with 
a decrease of less than 1 per cent in 
these 14 states on January 1. The 
April 1 number was 16 per cent be- 
low the number on January 1, 1956. 
The number placed on feed in these 
states during the January-March pe- 
riod was 3 per cent less than for the 
corresponding period last year, while 
marketings of fed cattle were 13 per 
cent larger. 

The number of cattle on feed in 
nine Corn Belt states on April 1 was 
estimated at 3,360,000 head—9 per 
cent fewer than a year earlier and 12 
per cent below the 3,825,000 on feed 
January 1. Ohio, Indiana, Missouri, 
Michigan, and Wisconsin were the 
only Corn Belt states showing an in- 
crease in cattle on feed from a year 
ago. Shipments of stocker and feeder 
cattle and calves, during the period 
January-March, into the 9 Corn Belt 
states for which state inspection rec- 
ords are available were 7 per cent 
smaller than a year ago. 

As a per cent of total, the num- 
ber of feed less than three months 
was 38 per cent, compared with 36 
per cent a year earlier. Cattle on feed 
three-six months represented 57 per 
cent of the total, compared with 60 
per cent last year. About 5 per cent 
of the total had been on feed more 
than six months compared with 4 per 
cent last year. 

Steers represented 62 per cent of 
the total—the same as last year; heif- 


ers, 20 per cent this year, and 19 per 
cent last year; calves, 17 per cent and 
18 per cent; cows and other cattle, 
1 per cent both years. Cattle feeders 
intend to market fed cattle at a faster 
rate than intended a year ago, with 
51 per cent of the April 1 number 

to be marketed by July 1 
Cattle and calves on feed in the 
nine and 14 states on April 1, 1955 
and 1956, in million head, are listed 
below as follows: 
Steers 


Heifers Calves 





State 1955 1956 1955 1956 1955 1956 
We ° ececdes 111 110 20 23 16 21 
Be es Sasa 139 142 55 68 35 41 
Bete aeiis canes 405 362 73 104 4127 ~=« 109 
Me s'eavnd 191 171 44 64 52 52 
DO SR 849 815 196 188 261 248 
RRP 94 127 46 37 56 50 
| Se 80 30 22 50 46 
. 341 237 129 86 112 49 
a - cCasen ws 89 48 46 30 2 11 

states 2,325 2,092 639 22 721 627 

Mt. civeves 4 53 23 18 15 20 
ee %2 76 23 26 6 14 
RE,  énacac 103 99 95 81 22 13 
(Ere 89 88 26 43 87 38 
Gees asec ce 236 220 54 62 25 12 


14 states..2,869 2,628 860 852 826 724 


See Small Rise In Canada 
Spring Pig Crop This Year 

The spring pig crop in Canada this 
year will be about 2 per cent larger 
than in 1955, on the basis of farmers’ 
intentions reported on March 1 to the 
Dominion Department of Agriculture. 

Farmers’ intentions indicate a 5 per 
cent increase in the pig crop in east- 
ern Canada, but a 2 per cent drop in 
the four western provinces. The ex- 
pected decline in the pig crop will 
show up in decreased hog slaughter 
during the fall and winter of 1956-57, 
the report indicated. 

The number of sows to farrow dur- 
ing the spring season of 1956 (De- 
cember-May) is expected to total 
639,000 head. The number to farrow 
in the eastern region is estimated at 
363,000 head. 


USDA Proposes Splitting Of 
Commercial Cattle Grade 


Division of the Commercial grade 
of slaughter cattle into two grades, 
designated as “Standard” and “Com- 
mercial” comparable to the revised 
grades for carcass beef that will be- 
come effective June 1, 1956 has been 
proposed by the Department of Ag- 
riculture. 

The present grades for slaughter 
cattle are Prime, Choice, Good, Com- 
mercial. Utility, Cutter, and Canner. 

The department proposed that the 
division of the present Commercial 
grade be made on the basis of ma- 
turity and that the grade “Standard” 
be applied to younger cattle of the 
grade and that “Comercial” be re- 
tained for mature cattle falling in 
the present Commercial grade. The 
change is a recommendation by the 
Cattle and Beef Industry committee. 

The present Commercial grade in- 
cludes cattle within the full range of 
maturity, It differs in this respect 
from the Prime, Choice, and Good 
grades restricted to younger cattle. 

It was the opinion of the com- 
mittee that is impractical to mer- 
chandise under the same grade desig- 
nation young cattle which may 
qualify for Commercial grade with 
only a small quantity of fat together 
with much older cattle which have a 
much greater degree of fatness, 

Any person who wishes to submit 
written data, views, or arguments 
concerning proposed change in the 
grade may do so by filing them with 
the Director of the Livestock Divi- 
sion, Agricultural Marketing Service, 
U. S. Department of Agriculture, 
Washington, 25, D. C. within 15 days 
after publication of notice in Federal 
Register April 25. 
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LIVESTOCK BUYERS 


¢ NATIONAL STOCKYARDS, ILL 
Phones: Upton 5-1860 & 3-4016, 
Bridge 1-8394 


of Peoria * Bushnell ¢ Springfield 
6-7851 e¢ 462 e 98-2835 





MID-WEST 
ORDER BUYERS 
Located in the heart 
of the Corn Belt 


where they Raise the 
meat type Hog. 


LEADING PACKERS — O-CHER 





AIR-WAY POMP & EQUIPMENT CO., 


The casing valve with the 
Internal fulerum lever 





4501 W. Thomas St., Chicago 51, Ill. 

















All our country points operate uader Midwest Order Buyers 


APRIL 28, 1956 








EEBLER ENGINEERING CO. 
Manufacturers of Meat Paching 


1910 W. 59th St. e 


Equipment 


Chicago 36, Ill. 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 21, 1956, as 
reported to The National Provision- 
er: 


CHICAGO 


12,448 hogs; Shippers, 
hogs; and Others, 23,241 


Armour, 
10,166 
hogs. 

Totals: 25,066 cattle, 1,270 calves, 
45,855 hogs, and 2,903 sheep. 

KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour.. 2,528 666 1,422 892 
Swift . 2,978 863 5,037 1,998 
Wilson . 1,363 --+ 3,878 ays 
Butchers. 7,256 oop Speen wie 
Others. 962 --- 2,009 6,316 





1,529 14,147 9,206 





Totals .15,087 








OMAHA 
Cattle 

& Calves Hogs Sheep 
Armour - 6,8 51 8,823 1,853 
Cudahy q 7,832 2,400 
Swift 8,817 1,580 
Wilson - 2,8 6,789 1,662 
Am. Stores. 969 ais ece 
Cornhusker. 1,174 eine 
O'Neill .... 671 ove 
Neb. Beef.. 608 cee 
_ | eee 108 ées 
Gr. Omaha. 931 se 
Hoffman .. 103 2% 
Rothschild.. 1,509 ae 
eee 791 oe 
Kingan .... 1,591 oa 
Merchants . 119 ove 
Midwest ... 145 ose 
Omaha .... 671 eve 
WHIOB ..2.. 561 La wen 
Other .... _ 9,036 _ 
_ Totals ..23,050 41,297 _ 7,495 


E. 8ST. LOUIS 








Cattle Calves Hogs Sheep 
Armour.. 3,001 573 15,322 1,260 
Swift .. 3, 1,694 1 1,804 
Hunter <0 , cee 
Heil ‘ ose 62,084 se 
Brey 2... was cas Seue ove 
Totals. 8,102 2,267 45,527 3,064 
8T, JOSEPH 

Cattle Calves Hogs Sheep 

Swift .. 3,360 492 15,907 1,93 
Armour... 4,071 452 9,950 1,502 
Others . 5,000 eee 459 417 





Totals*12,431 944 26,316 3,853 

*Do not include 236 cattle, 100 
calves, 3,771 hogs and 3,730 sheep 
direct to packers. 


SIOUX CITY 
Armour,. 4,198 - 10,648 2,359 
8.C. Dr. 

Beef .. 2,472 wa one 
Swift .. 3,082 6,500 1,432 
Butchers. 761 er ese 
Others . 7,431 16 11,905 15 


Totals.17,944 17 29,053 3,806 


WICHITA 
Cattle Calves Hogs ae 











Cudahy . 1,359 432 2,896 
Dunn... 162 06s eee 
Sunflower 60 oes o0® ““e 
Dold ... 127 ware 909 
Oxcel ... 792 sae 
Kansas . 423 ose 
Armour.. 5% 2,424 
wee .. Be eae ae 
Others . 1,827 oa 156 1,940 
Totals. 4.819 432 3,961 6,074 
OKLAHOMA CITY 
Armour... 1,383 132 1,372 1,187 
Wilson . 1,364 217 2,007 1,233 
Others . 3,819 218 1,189 eee 





Totals* 6,566 567 4,568 2,420 
*Do not include 1,962 cattle, 277 
calves, 10,991 hogs and 2,630 sheep 
direct to packers. 
LOS ANGELES 
Cattle Calves Hogs space 


Armour... 329 45 
Cudahy . 82 
Swift .. 401 
Wilson . 75 


Atlas ... 865 cae _ 
Ideal ... 638 aiid inch 
United . 623 5 875 


Com’! .. 522 

pg ‘ 506 ; 

Gr. West. 401 eas ane 
Others . 3,584 253 375 





Totals. 8,026 303 750 
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DENVER 
Armour... 2,199 92 es 8,500 
Swift .. 1,598 a 3, 855 4,776 
Cudahy . 882 5,003 261 
Wilson . 777 8,928 
Others . 8,043 “33 2,486 971 


Totals .13,499 264 11,344 23,436 


CINCINNATI 
Cattle Calves _— we 





Gan ass 
Schlachter 341 87 19 
Others . 3,804 1,295 14, 998 14 


4,145 1,322 14,998 204 


ST. PAUL 

Cattle Calves Hogs Sheep 

Armour.. 5,786 3,052 15,206 1,365 

Bartusch 1,195 eee ee 
Rifkin . 966 34 
Superior. 1,858 one 

Swift .. 6,971 3,633 21 

Others . 2,382 3,273 8 


Totals. 


45 1,085 
57 (1,021 








Totals.19,158 9,992 45,008 3,4 


FORT WORTH 
Cattle — Hogs Sheep 
Armour... 923 2,038 9,498 
Swift .. 1,065 330 1,405 10,853 
on Bon. 334 24 212 oe 
‘ity - 892 19 82 one 
fT 128 8 ae 388 


Totals. 2,842 1,311 3,687 20,739 


TOTAL PACKER PURCHASES 


Week Same 
ended Prev. week 
Apr. 21 week 1955 





Cattle ....160,735 166,436 171,115 

Hogs ..286,511 276,104 267,553 

Sheep .... 86,671 84,219 99,121 
SIOUX CITY 


(Week ended Apr. 14, 1956) 


Armour.. 3,203 8 9,667 1,375 
8.C. Dr. 

Beef .. 2,310 bee se 
Swift 2 5,683 702 


Butchers. 698 Tiwinkesay + bas 
Others . 6,700 22 12,815 29 








Totals.12,908 27 28,165 2,106 


CORN BELT DIRECT 
TRADING 

Des Moines, Apr. 25— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 
Hogs, U.S. No. 1-3: 


120180 lbs. ........$11.60@14.00 
180-240 Ibs. .------- 13.60@15.15 


220-300 Ibs. ........ 13.00@15.00 
270-330 Ibs. ........ 12.60@14.20 
Sows: 
270-330 Ibs. ........ 13.00@13.75 
400-! 550 Ibs. ........ 11.00@12.90 


Corn Belt hog receipts 
were reported by the USDA. 


This Last Last 


week week year 

est. actual actual 
Apr. 19 ..56,000 62,000 43,500 
Apr. 20 ..55,000 52 — 35,500 
Apr. 21 ..42,000 33:5 81,000 
Apr. 23 ..67,000 71 ‘OOD 75,000 
Apr. 24 ..51,500 58,000 45,000 
Apr. 25 ..65,000 47,500 34,500 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
April 25 were reported as 
follows: 


CATTLE: (Owt.) 
Steers, prime ...... None qtd. 
Steers, good & ch...$17.25@21.00 
Heifers, gd. & ch... 17.00@19.00 
Cows, util. & Com’l. 11.75@14.50 
Cows, can. & cut.... 11.00@12.50 
Bulls, util. & com’l. 14.00@16.00 

VEALBRS: 

Choice & prime ....$24.00@25.00 
Good & choice .... 21.00@24.00 
Calves, 2d. & ch... 16.00@20.00 





U.S. 1-8, 180/200... 
WS. 1-3, 200/220... 


$15.00@15.50 
Pees bad 





U.S. 1-8, 220/240... 15.00@15.7 

U.S. 1-3. 240/270... 14.75@15. no 

Sows, 270/360 ...... 13.50@14.25 
LAMBS: 

Gd. & ch. (wooled) .$15.00@19.50 








WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 
ended April 21, 1956 (totals compared) was reported 
by the U. S. Department of Agriculture as follows: 








Sheep 
Cattle Calves Hogs & Lambs 
Boston, New York City Area!..... 13,397 11,379 56,976 49,492 
Baltimore, Philadelphia .......... $8,057 1,351 27,788 2,796 
Cin., Cleve., Detroit, Indpls. ...... 8,198 100,220 13,902 
CURCRRO- BEOR os0650 60 osded socewees 6,426 58,454 4,747 
St. Paul-Wis. Areas? ......csccece K 29,946 96,493 8,778 
DP ANEIE WN® Sian 6.3.5: -0'e\e caine cna 5,31: 4,607 99,848 8,260 
WEE MESS crota's ig tN o'v:s'3156% Kb em oeioe 113 21,155 3,730 
Omaha . 32,225 883 71,050 13,114 
Kansas City 2,565 29,946 9,122 
Iowa-So. Minnesotat ............... 2 14,616 273,762 28° 920 
Louisville, Evansy ille, Nashville, 

Memphis ae PE ae Ute ee 7,170 56,100 ate 
Georgia-Alabama Area® ........... 3,206 30,366 aera 
St. Jo’ph., Wichita, Okla. Cty ... 3,656 54,343 17,587 
Ft. Worth, Dallas, San Antonio ... 7,217 21,432 22,589 
Denver, Ogden, Salt Luke City.... 843 15,883 27,197 
Los Angeles, San Fran. Areas® ... 27 3,686 hg 970 30,284 
Portland, Seattle, Spokane oe eine 454 15,169 4,229 

GRAND TOTALS .............. 106,316 1 1049, 955 244,747 

Totals same week 1955 ......... 289,477 106,003 901,202 264,075 

Totals previous week ...........287,586 105,520 990; 484 245,996 


1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 
3Includes St. Louis National Stockyards, BE. St. Louis, Ill., and St. Louis, 
Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lee, Austin, 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ®*Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average price per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended April 14 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 
follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ibs Choice Dressed Handyweights 

1956 195 55 1956 1955 1956 1955 1956 1955 
Toronto ..$17.49 $19.50 = = $24.68 $22.00 $23.57 $22.95 $21.82 
Montreal . 19.00 18 17.00 22.00 23.50 18.00 sees 
Winnipeg . 16. 36 17.98 23.34 19.75 20.50 19.94 19.00 
Calgary .... 16 17.92 24.69 19.50 21.18 18.46 18,82 
Edmonton 17.50 24.25 20.15 21.50 19.45 19.45 
Lethbridge 17.95 20.75 19.25 20.75 17.50 19.00 
Pr. Albert .. 17.10 22.75 18.25 19.50 16.25 eoce 
Moose Jaw .. 1 17.15 17.25 18.00 19.50 ane eee 
Saskatoon 17.00 23.50 18.00 19.50 16.40 16.60 
Regina ..... .e 17.35 23.15 18.00 19.50 16.50 aves 
Vancouver .. 16.50 18.55 20.25 21.15 22.65 edss 18.60 





*Canadian Government quality premium not included. 


SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 





Tifton, Georgia; Dothan, Alabama and_ Jacksonville, 
Florida during the week ended April 20: 

Cattle Calves Hogs 
WOGK ONGG0 BOT 20a is oG ie hiseeede ius 8,056 652 14 738 
Week previous five days .............ccee0e 31415 899 15, 254 
Corresponding week last year .............. 3,377 658 9/016 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph, on Wednesday, 
April 25 were as follows: 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Wednesday, April 
25 were reported as fol- 





CATTLE: (Cwt.) lows: 
Steers, ch. & pr....$19.50@20.00 g 
Steers, gd. & ch.... 18.00@19.75 OATTLE: — (Owt.) 
Heifers, gd. & ch... 16.00@19.75 Steers, prime ......$2 $22.00@24.00 
Cows, util. & com’l. 10.50@13.50 Steers, choice ..... "18.50@21.50 
Cows, can. & cut... 8.50@11.00 | sanaay pee se teees pepe tes | 
Bulls, util. & com’l. 12.50@14.75 Steers, com’l ...... 50@ 16, 
ict ale aime al Heifers, ch, & pr... 19.50@19.75 
VEALERS: Heifers, gd. & ch... 17. 00@ 19.38 
. ii Cows, util. & com’l. 11.00@12.5 
=o ang ee _+ Cows, can. & cut... 9.50@10.50 
alves, gd. & ch.... 16.00@18. Bulls, util. & con't. 13.50@15.00 
HOGS: Bulls, good (beef) .. 11.00@12.50 
.S. 1-3, 180/200. ..$15.00@15.75 . 
US. 13, 200/220... 15.000 16.00 1-3, 180/200... $14.75@15.50 
U.S. 1-3, 220/240... 15.00@15.75 SiS a ee 
U.S. 1-3, 240/270... 15.00@15.50 7.8. 1-3, 220/240... 15.00@15.%5 
Sows, 270/360 ...... 13.25@14.00 U.S. 1-9) 940/970; 5! 14.75 15.95 
Sows, 270/360 Ibs. .. 13.25@14.25 
LAMBS: LAMBS: 
Gd. & ch. (shorn).. $21.00 only Choice (wooled)  ..$20.25@21.00 
BOTINGORS 6c cesccces 23.00@24.75 Springers 3.00 only 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
13 centers for the week ended April 
21, 1956, compared: 








CATTLE 
Week Cor. 
Ended Prev. Week 
Apr. 21 Week 1955 
Chicagot . 25,066 23,504 24,303 
Kan. Cityt...16,616 14,428 14,785 
Omaha*t ... 28,617 26,640 29,160 
PB. St. Louist 10,369 11,086 9,561 
St. Josepht.. 10,488 10,780 12,128 
Sioux Cityt. 10,829 83 8,439 
Wichita*t 4,410 4,206 3,639 
New York & 

Jer. Cityt. 13,397 13,598 12,049 
Okla. City*t. 9,372 40,071 8,608 
Cincinnati§ 4,466 40,211 4,068 
Denvert .. 12,793 19,475 13,093 
St. Pault... 16,776 16,515 17,873 
Milwaukeet . 3,959 4,553 5,328 

Totals 167, 1 58 231,906 163,034 

HOGS 

Chicagot ... 35,689 35,176 37,712 
Kan. Cityt . 14,147 12,874 9,963 
Omaha*t ... 49,352 41,736 42,057 
E. St. Louist 45.527 44.929 34,657 
St. Josepht.. 3,771 25,351 21,444 
Sioux City{. 21,601 21,451 14,030 
Wichita*t . 9,847 10,288 10,734 
New York & 

Jer. City?. 5 46,671 
Okla. City*t. 8,895 
Cincinnati§ 15,013 
Denvert... 9,485 
wt. Pauly... oD 37,338 
Milwaukeet . 4,496 5,235 3.787 

Totals 317, 352 325, 269 291,786 

SHEEP 

Chiecagot . 2,903 2,459 5,546 
Kan. City a 9,206 9.961 11,443 
Omaha*t . 9,085 7,464 10,613 
BE. St. Louist 3,064 1,955 8,829 
St. Josepht.. 3,730 10,979 12,712 
Sioux Cityt. 3,805 3,747 5,473 
Wichita*t 4,184 3,252 4,277 
New York & 

Jer. Cityt. 49,492 47,331 51,058 
Okla. City*t 5,050 6,558 4,199 
Cincinnati. aaa sors 191 
Denvert ... 24,4388 23,242 11,591 
St. Pault.. 2,450 3,405 1,825 
Milwaukeet. 575 413 707 

Totals . 117,982 120,766 113,464 


*Cattle and calves. 
+Federally inspected 
including directs. 
tStockyards sales for local slaugh- 
ter. 
§Stockyards 
slaughter, 


slaughter, 


receipts for 
including directs. 


CANADIAN KILL 


Inspected slaughter in 


local 


Canada for week ended 
April 14: 
Week 
Inded Same 
Apr. 14 week 
1956 1955 
CATTLE 
Western Canada.. 15,067 








Eastern Canada.. 17,952 
TOCNI Sd Anas 33,019 28,592 
HOGS 
Western Canada.. 48,778 55,160 
Eastern Canada.. 71,138 59,141 
Totals ........ 119,916 114,301 
All-hog carcasses 
GPAGCE © eos ices 128,542 121,057 
SHEEP 
Western Canada... 3,666 2,862 
Eastern Canada.. 2,077 2,404 
ROME 6 écmeoes 5,743 5,266 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended April 21: 

Cattle Calves Hogs*Sheep 
Salable ... 27 on are 
Total (incl. 
directs) .. .5,544 2,681 23,158 22,263 
Prev. week 
162 19 


Salable .. 
Total (incl. 

directs)...5,580 2,533 21,064 18,331 
*Including hogs at 31st St. 


APRIL 28, 1956 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Apr. 19. 1,900 349 11,069 2,281 
Apr. 20. 2,017 259 10,153 1,176 
Apr. 21 495 57 4, 19 
Apr. 23 .24,631 620 10,575 3,272 
Apr. 24 000 400 13,000 2,100 
+. 25 .17,000 400 13,000 2,500 
” 
so far.46,631 1,420 36,575 7,872 
Wk. ago.43,737 1,282 34,310 7,770 


Yr. ceca 
-30,131 


1,404 34,935 17,665 
1,338 31,219 
*Inleuding 515 cattle, 232 calves, 


6,274 hogs and 732 sheep direct to 
packers. 


ea ee 








SHIPMENTS 
Apr. 19 . 2,696 61 1,631 1,761 
Apr. 20. 2,316 7 2,834 632 
Apr. 21. 309 men 278 eee 
Apr. 23 . 7,714 17 702 700 
Apr. 24 . 3,000 -.. 2,000 800 
Apr. 25 . 9,000 -»» 2,000 1,000 
Wk. 
so far.19,714 17 4,702 2,500 
WE. ago.17,636 53 5,423 2,667 
Yr. ago.18,051 87 4,621 9,433 
2 yrs. 
ago ...10,573 293 4,561 2,085 
APRIL RECEIPTS 
1956 1955 
Ceti Sees 185,669 145,222 
DE Saar ee 28 8.563 
} AIRS ge 206,898 of 
is) are er ow 33,909 49.2 25 
APRIL SHIPMENTS 
1956 1955 
CROEND ce cccccca 86,162 60,017 
LS Cer 30,212 26,892 
po ee ee 11,435 26,218 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 


Chicago, week ended Wed., Apr. 25: 
Week Week 
ended ended 

Apr. 25 Apr. 18 

Packers’ purch.... 36,999 35,759 

Shippers’ purch... 9,989 10,218 

OGM i cicewons 46,988 45,977 


CALIFORNIA STATE 
INSPECTED KILL 
State inspected slaughter 
of livestock in California 
during Mar., as reported to 
The National Provisioner: 


No. 
WRENS 5.0 dessa aieie 4 eae cietive 38,178 
SRP Oe Pete errr 26,815 
EERE TE 37,447 
MN! Si 20 soda hehe nae 21,443 
Meat and lard produc- 
tion for March: 
Lbs. 
MRGEEEEE cook der cetsaceee 4,573,831 
Pork and beef .......... 7,616,936 
Lard and substitutes .... 969,290 
rin acetalalacdlans tot CeCe 13,160,057 


As of March 31, California had 
108 meat inspectors. Plants under 
state inspection totaled 341, and 
plants under state approved mu- 
nicipal inspection totaled 96. 


LIVESTOCK RECEIPTS 
Receipts at 20 markets 
for the week ended Friday, 


Apr. 20 with comparisons: 
Week to Cattle Hogs Sheep 

date 279,000 448,000 159,000 
Previous 

week 273,000 460,000 157,000 
Same Wk. 

1955 288,000 421,000 198,000 
1956 to 


oiate 4,357,000 8,762,000 2,602,000 
955 to 
date 4,294,000 7,406,000 2,773,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 


markets, week ended Apr. 19: 
Cattle Calves Hogs Sheep 
Los Ang.... 7,700 475 775 300 
N. P’tland. 2,950 4001.825 735 
San Fran... 700 80 850 400 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
April 24 were reported by the Agricultural Marketing 


Service, Livestock Division, as follows: 


St. L. N.S. Yds. 


Chicago 


HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 


U.S. No. 1-3: 
120-140 Ibs... 


*e. 50-13.50 
140-160 Ibs.. -50-14.25 







Medium: 
160-220 Ibs.. 13.5 


SOWS: 
Choice: 
270-300 Ibs.. 
300-330 Ibs... 
330-360 Ibs... 
360-400 Ibs... 
400-450 Ibs.. 


450-550 Ibs... 5- 12.2 50 
BOARS: 
All wts. 8.00- 9.00 


‘50 $13.50-15.00 $13.75 
t 14.7 5 





None qtd. 
None qtd. 


None qtd. 
None qtd. 


14.50-16.00 


5.50 








- 5 
14. 00. 14. 50 


13.00-14.75 


12.50-14.50 


None qtd. 

14.00 only 
13.50-14.00 
13.00-13.75 
12.50-13. 
12.00-12.72 


13.25-13.50 
13.25-13.50 
13.00-13.50 
12.50-13.25 
12.00-12.75 
11,.50-12.25 





7.00- 9.50 None qtd. 


SLAUGHTER CATTLE & CALVES: 


STEERS: 
Prime: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Choice: 
700- 900 Ibs.. 18.25-22.00 
900-1100 Ibs.. 18.50-22.00 
1100-1300 Ibs.. 18.50-22.00 
1300-1500 Ibs.. 18.50-22.00 
Good: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
Commercial, 
all wits. 
Utility, 
all wts. 


None qtd. 
None qtd. 
None qtd. 
19.00-22.50 











16.50-18.50 
17.00-18.50 
17.00-18.50 


15.50-17.00 


13.50-15.50 


HEIFERS: 
Prime: 

600- 800 Ibs.. 
800-1000 Ibs.. 
Choice: 

600- 800 Ibs. 
800-1000 Ibs.. 
Good: 

100- 700 Ibs.. 
700- 900 Ibs.. 
Commercial, 


None qtd. 
20.00-21.00 


18.00-20.00 
18.00-20.00 


16.25-18.00 
16.25-18.00 


all wts. 14.50-16.25 
Utility, 

all wts. 12.50-14.5 
COWS: 
Commercial, 

all wts. .. 13.00-14.00 
Utility, 

all wts. .. 12.00-13.00 
Can. & cut., 

all wts. 9.00-12.00 


BULLS (Yrls. Excl.), All 


GOGE, . a vtecs 11.00-12.00 
Commercial . 14,00-15.0 
UGH i.ics 13.00-14.00 
Cutter ....65 10.00-12.50 
VEALERS, All Weights: 
Ch. & pr.... 21.00-25.00 


Com'l & gd.. 13.00-17.00 
CALVES (500 Lbs. 
Ce. .& Bic. 
Com’! & gd.. 


18.00-20.00 
15.00-18.00 


SHEEP & LAMBS: 
LAMBS (110 Lbs. 


Ch. & pr.... None qtd. 
Gd. & ch.... 18.50-21.00 
LAMBS (105 Lbs. Down) 
Ch. & pr.... None qtd. 
Gd. & ch.... 19.00-20.00 
SPRING LAMBS: 

Gd. & pr.... 21.00-24.00 
EWES (Shorn): 

Gd. & ch.... 5.00- 6.00 
Cull & util.. 4.00- 5.00 


Down): 


None qtd. 
50- 26.00 


None qtd. 
21.00-23.5¢ 
20.50-23.50 
None qtd. 








et 50 


19.50-22.50 19.00-21.00 





19.f 50 19.00-21.00 
19. 2.50 18.50-21.00 
19.50-22.50 18.25-20.50 


17.00-19.50 
17.00-19.50 
17.00-19.50 


16.00-19.00 
16.00-19.00 
15.50-18.50 


14.75-17.00 14.50-16.50 


13.75-14.75 12.00-14.50 


20.50-22.00 
20.50-21.50 


None qtd. 
None qtd. 


20.50 18.50-20.00 
50 18.25-20.00 





16.25-18.25 16.00-18.50 
16.50-18.50 15.75-18 


13.50-16.50 13.50-16.00 


12.00-13.50 12.00-13.50 


13.00-14.00 12.00-13.00 


11.25-13.00 11.00-12.00 


9.50-12.00 9.50-11.00 
Weights: 

13.00-14.00 
15.00-16.00 
14.00-15.00 
12.00-13.50 


None ae 
13.50-14.5 

12.50-13.5 
11.00-12 +4 


24.00-26.00 
15.00-22.00 


19.00-21.00 
12.00-17.00 


Down): 


18.00-21.00 
15.00-18.00 


18.00-20.00 
12.00-16.00 


21.25-22.00 None qtd. 
20.50-21.5 


0 20.50-21.50 
(Shorn): 


20.50-21.00 
19.75-20.50 





None qtd. 
19.00-20.00 
None qtd. 22.00-24.25 


- 6.2 5.50- 6.00 
- 5.00 4.75- 5.50 


Kansas City 


Omaha 


None qtd. 
None qtd. 


15.00- 


13.00-14.00 


13.00-14.50 


None qtd. 

None qtd. 

22.00-23.50 
21.50-23.50 
None qtd. 

19.00-22.00 
18.50-22.00 
18.50-21.50 
17.00-18.50 
17.00-18.50 
16.50-18.00 
14.50-17.00 


12.50-14.50 


None qtd. 
None qtd. 


18.50-20.00 
18.75-20.50 


16.00-18.00 
16.00-18.00 


14.00-16.50 


12.50-14.00 


11.50-12.50 
10.50-11.50 


9.50-10.75 


11.50-12.50 
14.00-15.00 
13.00-14,00 
11.00-13.00 


20.00-22.00 
13.00-18.00 


17.00-20.00 
12.00-16.00 


20.00-21.00 
18.75-19.75 


20.00-21.00 
18.50-19.75 


21.00-23.75 


4.00- 5.00 
3.00- 4.00 


St. Paul 


None qtd. 
None qtd. 


5-14, 50 $14.00- = = $13.50-15.00 
bi 4 


13.50-14.50 
None qtd. 
None qtd. 


13.25-14.75 


13.50-13.75 
13,.25-13.75 
13.00-13.25 
12.25-13.00 
12.25-12.75 
11.75-12.25 


00- 9.25 


None qtd. 
None qtd. 
21.50-23.50 
21.00-23.00 


None qtd. 

20.00-22.00 
19.50-22.00 
19.00-21.00 


None qtd, 
None qtd. 
None qtd. 
13.00-16.50 


12.00-13.00 


None qtd. 
None qtd. 


2 


0-19.50 
0-19.50 


x 


15.50-17.50 
15.50-17.50 


13.00-15.50 


11.50-13.00 


12.50-13.50 
11.50-12.50 


9.50-11.00 


11.50-12.50 
14.50-15.00 
14.00-14.50 
13.00-14.00 


21.00-23.00 
13.00-18.00 


None qtd. 
None qtd. 


20.00-21.50 
19.00-20.00 


19.50-20.00 
19.00-19.50 


None qtd. 


4.00- 5.00 
2.50- 4.00 


45 











... for full, mellow 
flavor and aromal 


The ham that’s 
already 


‘ au 


Morrell on 


BY JOHN MORRELL & CO. 
ESTHERVILLE, IOWA, AND 
Processors of fine quality Ham - Bacon - Sausage - 


MADISON, 


» OTTUMWA, I10WA, SIOUX FALLS, 80. DAKOTA 
Canned Meats - Pork - Beef - Lam 


ay 


HAM 


©1955, John Morrell & Co. 


Engineered 
Steam Trap 


80. DAKOTA 





SUPER-SILVERTOP 


How to get 


MORE WORK 


from 


YOUR PRESENT STEAM EQUIPMENT 


For maximum efficiency from steam 
production units you must have a 
steam trap that keeps the system 
dry at all times. You must get instant 
heat which is only possible by in- 
stantaneous removal of entrained 
air. Both functions are performed 
to perfection by Super-Silvertops 
Heat-Kwiks. In a_ recent test, 
changing to Heat-Kwiks increased 
production 26%. Learn more about 
this modern engineered steam trap. 
FREE TRAP 

SELECTOR BOOKLET 


Write the V. D. _ Anderson Company, Divi- 
sion of | 


asic Cor 
— 1945 W. 76th St., Cleveland 2, 











ANDERSON 
STEAM 
TRAPS 





CLASSIFIED ADVERTISING 


address or box numbers as 8 words. 
lines, 75¢ extra. 
per line. Displayed, 

tract rates on request. 


Bo owen 0 Minimum 20 words, 

al words, 20c each. “, 
canted,” special rate: minimum 20 words, 
$3.00; additional words, 20c each. Count 


Head- 
Listing advertisements, 75¢ 
inch. ‘Con- 


Unless Specifically Instructed Otherwise, 
Advertisements Will Be Inserted Over a Blind Box Number. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


All Classified 


PLEASE REMIT WITH ORDER. 





POSITION WANTED 


| POSITION WANTED 





MANAGER-SUPERINTENDENT: Age 43, 


in ex- 
cellent health, 


25 years’ experience in the indus- 
try. Cap able of efficiently and economically 
directing Pull activities in small to medium line 
plant. Qualified by technical and practical train- 
ing covering all phases of processing and manu- 
facturing. Heavy working knowledge of all costs, 
sales, purchasing and administrative procedures, 
Now managing small plant in southeast. Prefer 
midwest location. Can interview at NIMPA con- 
vention. W-140, THE NATIONAL PROVISION- 
BR, 15 W. Huron St., Chicago 10, Ill. 


PLANT SUPERINTENDENT: Age 31, with fol- 
lewing experience: Plant superintendent, Fore- 
man of beef kill, Pork cut, Smoked meats, 
Sliced bacon, Packaging, Shipping, Provision 
manager and Timestudy man for major packer, 
Well acquainted both large and small plant op- 
erations. Want position as plant superintendent 
or equivalent. W-139, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


SAUSAGE EXPERT 
CONSULTING SERVICE: To large, medium and 
small plants. Up-to-date man with 48 years of 
Practical and theoretical experience in the manu- 
facture of a complete line of quality sausage, 
when necessary using own formulas or piquant 
seasonings. Put in an excellent system for making 
uniform product all year round at a minimum 
cost price. Straighten out any sausage trouble 
in a short stay. Willing to teach my life-time 
trade to anyone interested in learning. Best ref- 
erences on hand. Write and you will hear from 
me. W-151, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, 1, 











AVAILABLE IMMEDIATELY: Fresh pork and 
Processed meats sales and operation manager. 25 
years’ experience in all phases of general office 
supervision and field sales. Willing to locate any- 
where. Salary on basis of results. W-152, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





ASSISTANT SUPERINTENDENT: 


Or smoked meat 
supervisor, 11 years’ 


experience with both large 
and small packers. Prefer mid-west or southern 
locality. W-156, THE NATIONAL PROVISION- 
ER, 18 E. 41st St., New York 17, N.Y. 


46 


‘POSITION - WANTED: Have had 17 years’ ex- 
perience in charge of sausage kitchens and curing 
departments. Have had 3 years’ experience in 
Latin and South American countries as technical 
advisor and superintendent. Prefer assistant 
superintendency in west or south. W-153, THD 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 

| 





YOUNG AMBITIOUS SWISS: Highly experienced 
in all phases of sausage, curing, packing, canning, 
etc., with supervising background, seeks position 
in medium sized plant, preferably on west coast. 
W-154, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





SAUSAGE SUPERINTENDENT: Age 39. 22 years’ 
experience in sausage manufacturing, loaves, 
smoked and cured meats. Experience in packaged 
meats and canning. Knowledge of costs, yields, 
modern methods, practical and efficient. W-155, 
iTHE NATIONAL PROVISIONER, 18 E, 41st 
- New York 17, N.Y. 





HELP WANTED 


SAUSAGD MAKER: Long established Chicago 
|plant requires experienced man to develop new 
products and supervise manufacturing in sausage 
line. W-133, THE NATIONAL PROVISIONER, 
15 W. Huron St,, Chicago 10, Ill. 








BEEF BONING FOREMAN 


‘Growing Chicago organization needs beef boning 
foreman. Must be able to plan his own work pro- 
\sram. Apply in writing, giving full details of past 
|experience. W-130, THE NATIONAL ee 
‘te 15 W. Huron St., Chicago 10, Ill 

} 








SALESMAN-BROKER: High caliber salesman 





agg to represent finest quality diced pickle 
Territory open. ACE PICKL: 1622 8. 
‘Keeler Ave., Chicago 2, Il. Phone RO 





HELP WANTED 


CHEMIST 
Quality control, age 21 to 40, to work in labora- 
tory of modern meat canning plant in community 
near Kansas City, with excellent living and work- 
ing conditions. This is an opportunity for young 
man desiring to get ahead with a very progressive 
independently owned company. This position en- 
tails running moisture, protein and daily quality 
control tests. We will train you in our testing 
procedure. Person applying must have majored 
in chemistry. Please furnish full details, all 
information confidential. W-157, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 








REPRESENTATIVE WANTED: To sell estab- 
lished line of supplies to packers, jobbers and 
sausage manufacturers in Colorado, Utah and Wy- 
oming. Commission basis with limited expense 
allowance. Will supplement present lines. W-158, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, 





SALESMAN: (1) Experienced in selling packers 
Chicago and midwest area, to sell packaging ma- 
terials and machines for well 

turer now selling to the industry. 

capable of handling established exclusive 

tory. Send complete resumé, including 

and desired salary, travel compensation and ter 
ritory. Application will be held in strict confi- 
dence. W-145, THE NATIONAL PROVISIONER, 
18 EB. 41st St.. New York 17, N.Y. 





FOOD CHEMIST: Familiar with meat -_— 
proteins, fats, etc. Multiplant operation. 

tional opportunity for qualified man. Mail sean 
and salary desired to Box W-147, THB NA- 
TIONAL PROVISIONER, 15 W. Huron &t., 
cago 10, Ill, 





BUTCHERS: Small establishment could use good 
butchers. Reply to Box 929, Middletown, Connecti- 
eut, stating qualifications and salary expected. 
MIDDLETOWN PACKING COMPANY. 


THE NATIONAL PROVISIONER 





